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7 SPECIALIST... 


STERWIN ® Years of practical experience in solving food production problems! 
CHEMICALS ® Can help with your vitaminenrichment and fortification procedures 
INC. 


© Offers unlimited supply of vani 


® Know-how of years of leadership in color field 


THIS FOOD SPECIALIST is a Sterwin Technically-Trained Rep- 
resentative ... an expert with technical and practical experience to 


help you produce better food products more easily and economically. 
He’s cut time, expense, production steps in dozens of cases. . . is 
relied on by food manufacturers (large, medium, small) for prompt 


solutions to color, vitamin, vanillin and other food ingredient 
problems. 


For a new production set-up, or to improve an existing one... 
see your local Sterwin Representative . 


.. costs you nothing... can 
save you plenty. 
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ee 
Trends & Forecasts Who’s Building What... . 
Schedule of Events Washington Report 


Hors d’Oeuvres Opinion 
Developments to Watch. . Men & Companies 


SPECIAL REPORT WEIGHING MAKES BIG STRIDES—To New Precision & Savings 
What Type Units Are Needed 
Punch Cards and Pushbuttons 
Weight Selecting—Foolproofed 
23 Advanced Systems 
5 Ways to Inventory 
Filling-Weighing Units 
Newest Checkweighers 
Types of Scales 


MARKETING — How to Build Facts Into Profits 


Market research researched unique FE guide 1 
Carling Climbs Fast—By Outflanking pr Risks 
Brewer's pointed probing of data red-flags booby traps, keeps management 01 


Marketing Signals 
Case History of Month: Buyer Check Bars Misplay 


PACKAGING Now-—Sterile Packing ‘Tetra’ Way* 


Sanitized cartons are aseptically—and economically 


Faster Pouch Packaging. 


Convenience bags are whisked « 


ro one Through Special Salata g Mechanics (Creating # thee ° Package - 


new bacon cartons speed from advanced line to cash in o 


New Packages & Products 


Revolutionary Plate Evaporator Concentrates Orange Juice® 
Costs cut, quality protected by striking British HUST umt that can hand] 


French Build Efficient Connesies 


Use modern units, mechanized handling in straight-flow 


Modernizing That Spurs Profit $$$ 


Midwest canner’s “full picture” approach gains top benefits i 


al\ 


Practical Ideas 


Sardine Canners’ Program Hits Top-Quality Bull’s-Eye 
Maine packers oust substandard products with project that other foodmen m 
Fresh Flavors Now ned In’ 

Taste factors lost in processing are shuttled back into product | 

4 Major Developments . . . 17 Important Innovations 


Latest processing, packaging, OC, cleaning, and handling units viewed at 


More Additives Get Nod* 


Augment white list, clear packaging agents, grant time extensions in deadline m 


Advances in Technology 


New Equipment & Supplies 125 Classified Advertising ... 150 
Just Off the Press Advertisers’ Index 

Useful New Books Advertisers’ Literature and 
Recent Inventions Reader Service. . Back of issue 


FREE REPRINT available. Write ANNUAL EDITORIAL INDEX OF FOOD 
key number (at end of article) on ENGINEERING’s 1959 issues is available at 
Reader Service Card, back of issue 35¢ a copy. Or he on Reader Service Card 





Don’t Sell Your 
Grade A Products 
at Grade B 


Prices! 





Accurate testing can make the difference between Grade A and Grade B profits. 
Make sure you’re grading UP with the Bausch & Lomb Abbe-3L Refractometer. 
With the Abbe-3L, you’re sure you’re meeting purity and concentration 
specifications. It’s industry’s grading standard. 


YOU KNOW YOU'RE RIGHT. Large, bright scale reads refractive index to .0005; 
estimates to .0001. Reads dissolved solids to .2%; estimates to .1%. 


JUST LOAD—LIGHT—LOOK. You test fast with the Abbe-3L (easily 4 tests 
a minute) because everything you need is right up front. If your process calls for 
more than 240 tests per hour, just add another instrument for each 240 t.p.h. 


LOWEST COST ABBE, ONLY $745. And figuring on a 
conservative ten years of high quality service, 
Bausch & Lomb your upgrading costs you just 29 cents a day. 


ABBE-3L WRITE for Abbe Catalog D-280 and free demonstration. 
REFRACTOMETER No obligation, of course. Bausch & Lomb Optical Co., 
60303 Bausch St., Rochester 2, N. Y. 


BAUSCH 6 LOMB 


. 
SINCE - 
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Resists corrosive effects of blood, water soaking, animal fats 
and brine. Monile applied in the beef kill room, smokehouse 
alley, sausage kitchen and lard room.— Peet Packing Co 


How MONILE FLOORS 


increase sanitation...cut costs 


MONILE—one-piece monolithi¢ surfacing 

—stops leakage of processing residue... 

Prevents harboring of bacteria in open 

joints...Resists water and grease soaking 

...Withstands destructive effects of food 

acids, alkalies, salts, sugar, brine and 

strong cleansers...Stands up under heavy 

steel-wheel trucking, loading and impact. 

MONILE floors save repair, replacement 

or resurfacing. Bonds strongly. Applied = : 

to existing surfaces—concrete, tile, wood. Lactic acid resistant Monile 
Saves down-time and processing stoppage. checked erosion, spalling and 
MONILE is a product of The Master Me- srenkeng af Renee at Onredite 
chanics Co.— specialists in solving prob- ecmndnnmann.- t Seman. 

lems of sanitation and maintenance for 

nearly a half-century. Send for illustrated 

brochure. The Master Mechanics Co., 

2097 Columbus Rd., Cleveland 13, Ohio. 

The Master Mechanics Chemicals Co., 

(Canada) Ltd., Toronto, Ontario. 


Serving the Food 
Industry since 1913 


N Qe go Ny Se, pee * 
ASTE be Leakage of processing residue from 
the eviscerating room to packaging 


M E Cc H A N ic Ss area below was stopped with Monile 


at American Poultry Company 


Heavy trucking of raw materials on sharp skids is resisted by M 
Flour easily cleaned from Monile with dry mop—Wonder Bread Bak-« 
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p to 7% MORE CORN off the Cob! 


—with FMC “Automatic Size Detection” Corn Cutters 


Production comparisons over the past two seasons, cov- 
ering thousands of hours on hundreds of FMC Model 
3-A Corn Cutters, have produced these vital customer 
estimates 


Up to 7% more yield per ear! 
Up to 
Up to 
Up to 


20% more output per cutter! 

50% more cutting between honings! 

21% fewer parts, lower maintenance! 

Big improvements in both yield and quality are main- 

tained even where machines average 120 or more ears per 
Putting Work 


Ideas to 


FOOD MACHINERY AND CHEMICAL 
CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. ¢ EASTERN: HOOPESTON, ILL. 
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minute! One big reason: exclusive FMC ‘‘Automatic Size 
Detection,” where pre-opening knives and gauging fingers 
allow you to cut mixed ear sizes to any desired depth with- 
out size grading or constant machine adjustment. Descrip 
tive Bulletin No. 601-E gives full information. Write for 
free copy, or ask your FMC representative to call. 


*Depending on make and model of corn cutters replaced 
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TRENDS & FORECASTS 


Number of food and kindred products factories increased 4.5% between 54 
- . -" 1 | 
and ’58, according to Census of Manufactures. Number of employees gained 


SPECIAL slightly to 1.69 million, but value added by manufacture jumped 19.7% to 


17.1 billion. Plants with more than 20 employees number 14,260 


ENGINEERING Retail food sales will rise to $90 billion by 1970, compared to $52 billion last 
vear, Food Fair predicts. Number of supermarkets is expec ted to increase by 


SERVICE to one-third to 40,000. 
EXECUTIVES More U.S. food companies plan to take advantage of ecg ia 


by putting processing plants in that country. Among them 
General Mills, and California Packing. One million Ib. of vegetable oil prod 
ucts are now produced annually in Mexico by Anderson, Clayton 


Increased export of soybeans and their products is expected to result from 
market development contract made by USDA and Soybean Coun il, Nlore 
than 40 countries will be involved. 


Continued shifts in eating habits will boost per capita consumption of fruits 
and vegetables about 10% by ’70, USDA predicts. Consumption of meats, 
fish, and poultry 1S expected to inetease 15%. Declines of 5% are foreseen 
for cereals and potatoes 


= ¢ . ° 1 
One of five consumers regularly purchases American-Oriental foods today, a 
against one out of fifteen 12 yr. ago, Chun King estimates. Sales now approxi 
mate $30 million. Frozen items account for 33% of Chun King sales and are 


growing rapidly. 


More than 4 billion packages of prepared frozen food annually wi 
luced by ’69, up 300%, predicts J. B. Fowler, Jr., Seabrook Farms 


Canned sweet corm pack for 59 jumped 25.2% to 40 million actual 
NCA reports. ‘Total canners supply of canned corn for °59-°60 season 


million cases, up 114% 


Overall pack of canned vegetables was down 8° last vear and 14°7 undet 


record. Carryover is estimated at 3% less than last season 


Production of fish portions increased 70% in 59 to 37 million Ib., ac 


to Bureau Fisheries. But fish sticks dropped 1% to 60.3 million Ib 


Consumption of coffee increased 7.8% in ’59 to 2.4 billion Ib. roasted. Amo 
used for soluble coffee amounted to 17.5%, for a 6°¢ poundage gain, accordin 
to Pan American Coffee Bureau 


ull 


Per capita consumption of frozen desserts hit record 21.4 qt. for 
943.5 million gal. last year. Ice cream increased 6.7%, ice milk 6.75‘ 
7.36%, water ices 12.37%, and Mellorine 9.8%, International A 

Cream Mfgrs. reports 
See 
Developments 
to Watch 


p. 13 Almost 10% of Florida orange crop now goes into chilled juice, 
sumption is still increasing, Florida Canners Assn. savs 


Production of cottage cheese curd increased 3°@ in °59 to 567 million Jb. 
Creamed cottage cheese gained 6% to 748 million lb., USDA reports 


Winter vegetable production is forecast 4% above 59 by USDA. Greatest 


increases are expected for cabbage, carrots, and lettuce. ‘Tomatoc 


weet corn are off considerably 





Ever »Best 
SEMI + SWEET 
CHOCOLATE 


What’s the hidden magic that makes 
her buy your brand again...and again? 


There are many ways to sell a product once... but 
repeat sales depend on the hidden magic of flavor, 
performance, texture, economy ...customer satis- 
faction with your product. 

Fast-growing way to achieve these sales assets is 
with the improvement added by enzymes. And today 
Miles Chemical is your best source for enzymes. 
Takamine products offer the widest variety of en- 
zymes available . . . all highly specific in their actions 
... derived from fungal, bacterial, plant, or animal 
sources ...and readily inactivated when their job is 
done. 

Beverage or food product ...Takamine enzymes 
can consistently help speed up processing, guard 
color and stability, enhance flavor, protect shelf 
life ...endow your products with the hidden magic 
that captures repeat customers. Let us tell you more 
about these willing workers from Takamine. All in- 
quiries are handled promptly. 








TODAY’S WIDEST VARIETY OF ENZYMES 


Amylases for any degree or kind of starch conversion in 
baked goods, beer, cereals, chocolate, confectionery, fla- 
vors, fruit juices, syrups, and vegetables. 


Proteases for limited, selective or drastic proteolysis of 
most proteins in baked goods, beer, cereals, chocolate, 
meat and fish, and protein hydrolysates 


Glucose Oxidase for removing glucose or oxygen in beer, 
carbonated beverages, milk, eggs, flavors and juices, 


Catalase to decompose hydrogen peroxide in cheese and 
egg processing. 


Pectinase to increase yields, improve color, and speed 
processing in fruit juices and wine production. 


Another Takamine food enhancer is sodium erythorbate 
(sodium isoascorbate) or erythorbic acid, economical anti- 
oxidants widely used to improve flavor, appearance and 
shelf life of many food products. 








It will TASTE better, LOOK better, SELL better with Takamine products. 


» Miles Chemical Company 





DIVISION OF MILES LABORATORIES, INC., ELKHART, INDIANA 
General Sales Office: Elkhart, Indiana, Telephone 
COngress 4-3111; Clifton, New Jersey, Telephone 

Ad No. 5-60 PRescott 9-4776; New York, N.Y., Telephone MUrray Hill 2-7970. 


Cpronounce it Tack-a-ME-nee) 
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Schedule of Events 
March 
18-19—Refrigeration Research Foundation, 
Scientific Advisory Council Sym- 
posium; LaSalle Hotel, Chicago 
Institution Food & Supply Show; 
l'rade Show Building, N.Y.C 
Folding Paper Box Assn. of America, 
onvention and competition; Ambas 
sador Hotel, Los Angeles 

Food Additives Conference; Kel 
logg Center, Michigan State U., Fast 
Lansin 


21-24 


American Management Assn., Na 
tional Packaging Exposition; Conven 
tion Hall, Atlantic City 

Research & Development Associates, 
Quartermaster Food & Container 
Inst... convention; Congress Hotel, 
Chicago 

American Dry Milk Inst., 
Edgewater Beach Hotel, Chicago 
National Assn. of Refrigerated War« 
houses, convention; Americana Hotel, 


Bal Harbour, | 


convention; 


HORS D’OEUVRES 


P We should pay Cuba the going world 
price of 3 cents a pound for sugar, not our 
subsidizing 5 cents. We don’t give two 
cents for Communism. 


P If anv of the missile fuc) ab 
SS Angelo Petri’ got mixed 

ine during the near disaster, we'll 
rave me space men in orbit 


P Frequent nibbling at food, the way 
chickens do, is said to be better for the 
heart than 3 squares. But think of vour 
employer's heart! 


P The 250 


} 


million pounds 
iewed a year by Americans would en 
le the earth 60 tin if formed int 
ick. And it ild | tretched ¢ 
Niat 


P Reason a young convict gave for es 
caping prison: “I just couldn’t stand it 
there. When I escaped I got my first 
coke and candy bar in 19 months.” In 
tolerable cruelty, without a doubt. 


P Says an eve specialist, “here 
lence to show that excessive TV view 
ing does more than injure the mind 


food commercials included? 


Pm Says one food packer: “Buyers have 
eves of marble and a soul to match.” 
Famous last words. 


Pm NN ick pre id activity 
ass humane slaughter legislation 
pected this year with strong public 
port. People demand meat but ar 


noyed at packers for supplying it 


mong state 


Pm April 3-9 is National Library Week 
“for a better informed America . . . We 
better be better informed, lest our pres 
tige, power, and liberty be deformed.” 
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FLU i DICS' AT WORK 


How to evaporate “problem”’ 
products more efficiently 


If you evaporate products that are (1) 
heat sensitive, or (2) highly viscous, 
or (3) low in thermal conductivity, 
take a look at the Pfaudler Wiped 
Film Evaporator 

What makes it so well suited to 
handling difficult evaporations is the 
mechanically wiped evaporating sur- 
face. 

It works like this: Centrifugal force 
of an internal rotor (you can see it in 
the picture above) holds four free- 
floating wipers in contact with the 
evaporator wall. 

Thin uniform film. These wipers spread 
your product over the entire evaporat- 
ing surface in a thin, uniform film. 
Slots in each wiper prevent product 
“curl” forward of the wipers and accel- 
erate product movement down and off 
the wall. 

Efficient heat transfer. Since the heat- 
ed wall is kept completely wet, you 
are sure of maximum heat transfer— 


AX PFAUDLER 
LY 4 


Specialists in FLUIDICS . 


from every square foot of surface—very 
important for high capacity with vis 
cous and heat-sensitive materials, or 
those with low thermal conductivity 
Test program. In our Test Center we 
keep available a  four-square-foot 
Wiped Film Evaporator for making 
evaluations. 

When it comes to production units, 
vou can select from units offering 4 to 
100 square feet of evaporating area, or 
larger units by custom design. (That’s 
a 50-square-foot one being assembled 
in the picture. ) 

For more information about testing 
your product, or a detailed specifica- 
tion sheet, write to our Pfaudler Divi- 
sion, Dept. FE-30, Rochester 3, N. Y. 
Thank you. 





°FLUIDICS is the Pfaudler Permutit 
program that integrates knowledge, 
equipment and experience in solving 
problems involving fluids. 


PERMUTIT inc. 


. the science of fluid processes 
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Overheated motors? 


IN] IN 


Excessive belt maintenance? 


Breakage of materials being processed 
—like thread, wire, paper? 


S 


Expense of oversize or high 
torque motors? 


High demand rate? 


Expense of reduced voltage starters? 


IN NN AS 


Clutch trouble? 


Breakage of transmission parts due to 
instantaneous shock loads? 


IN 


Damage and recurring down-time 
from overloads? 


IN] 


FLEXIDYNE 


THE DRY. LUID DRIVE 


It is no longer necessary to accept the destructiveness—the 
costliness—of conventional starting in the mechanical trans- 
mission of power. Flexidyne changes that! 

Flexidyne is the new way to start loads smoothly—to protect 
against shock and overload—to save power—all without any 
sacrifice of efficiency at full load! 


FLEXIDYNE WORKS This revolutionary development is ushering in ‘the day of 
The “dry fluid’ in Flexidyne is tiny the soft start'’’—which can mean thousands of dollars to you in 
heat-treated steel shot. A measured equipment savings and in better, more economical operation. 


nount, called the ‘‘fl h hey : : : : 
psa Wr the p Woon ao Flexidyne is available, off the shelf, in Drives and Couplings. 


keyed to the motor shaft. Inside the Capacities range from fractional to 1,000 hp. Ask your local 


housing is a rotor, free to revolve Dodge Distributor or write us for technical bulletin. 
relative to the housing, but connected 


to the load. DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Ind. 
When the motor is mesg centrifugal 
force throws the flow charge to the 
perimeter of the housing, packing it 


between the housing and the rotor, which transmits i 
power to the load. Initial slippage is momentary. Hous- 

ing and rotor become locked together and achieve full 

load speed without slip and at 100% efficiency. 


CALL THE TRANSMISSIONEER — your local ) 4 ° 

Dodge Distributor. Factory trained by Dodge, he of Mishawaka, Ind. 
can give you valuable help on new, cost-saving 

methods. Look in the white pages of your tele- 

phone directory for ‘Dodge Transmissioneer.’’ 
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One call, one shipment 
...One complete 
bucket elevator 


LINK-BELT makes all 
bucket elevator components 
--. all integrated to match 
perfectly, operate smoothly 


There’s no delay, no purchasing or installation problems 
when you call on Link-Belt for your bucket elevator. And 
When it’s up, you can count on long-term elevating effi- 
ciency. Reason: Link-Belt makes everything that goes into 
By carefully de- 


a bucket elevator... from head to boot! 


signing, manufacturing and integrating all components, 


Link-Belt minimizes erection time and costs . 
alignment that causes inefficiency, bucket and casing wear. 


. avoids mis- 


At your request, Link-Belt will gladly erect your elevator 
and accept full installation responsibility. For complete de- 


tails, contact your nearest Link-Belt office. 


BUCKET ELEVATORS 


LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To 

Serve Industry There Are Link-Belt Plants and Sales Offices in All Principal 

Cities. Export Office, New York 7; Australia, Marrickville (Sydney); 

Brazil, Sao Paulo; Canada, Scarboro (Toronto 13); South Africa, Springs 
Representatives Throughout the World 
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POSITIVE DISCHARGE bucket elevator 
is designed to handle light, friable or 
sluggish materials, 
to stick to the buckets 

Link-Belt’s complete bucket e 
tor line includes 14 types in 
designs centrifugal, positive, 
tinuous and internal discharge 

wide variety of buckets 
malleable iron, Promal or alloy metals 
With this broad selection, Link 
can provide the proper elevator 
components to meet any material 


capacity requirement 


3 ¥ Me 


ON RE 
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@: What can make these good foods better? 


f&: Roche l-ascorbic acid (vitamin C). 


Small quantities of Roche /-ascorbic acid, added Many food processors have improved their good 
during processing, help retain the natural colo1 foods with the help of our expert technical per- 
and flavor of fruits and other foods by retarding sonnel. You can rely on us to assist you, too. 
oxidation. Thus the foods look better and taste Why not drop us a line for information about 
better. Retail customers like them better and the use of Roche l-ascorbic acid (vitamin C) in 


buy more. your processed foods? 


Quick Facts about l-Ascorbic Acid (Vitamin C) 


Roche l-ascorbic acid, as an antioxidant, protects natural color and 
flavor at low cost in frozen apples, apple sauce, apricots, sweet cherries, 
fruit cocktail, nectarines, peaches, pears, pineapple, fresh prunes 
(Italian plums) ...in frozen purees of peaches, 
bananas, apricots, nectarines, and pears... in fresh fruit salads ... 
in fluid, frozen, and dried whole milk . . . in frozen fillets of 
salmon, mackerel, rockfish, white fish, lake trout, sy 
pia and in frozen swordfish steaks ...in icecream... 


in packaged beer .. . in citrus oil emulsions. 


ROCHE /-ASCORBIC ACID 


ON * HOFFMANN-LA ROCHE INC. 


In Canada: Hoffmanr 
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ENTS TO WATCH 


Continuous freeze-dryer with 50-ton daily capacity is offered by German firm, 
Levbold Hochvakuum Anlagen, Cologne. Dutch firm is freeze-drying soups; 
German and French companies, vegetable and meat preparations. Wide rang¢ 
of foods have been processed experimentally. 

I'reeze-concentration under nitrogen blanket will be used for entire retail pack 
of Minute Maid and Snow Crop orange concentrates next season. 


Schweppes has installed automatic titration analyzer that periodically takes 
samples from production line. Eliminates tedious lab testing, gives closer con 
trol through continuous record, and warns of quality changes. 


Continuous, self-cleaning belt filter for first carbonate juices of sugar bects 
climinates tray thickener, mud filter, secondary heater, and polishing filter 
\lso saves labor, and reduces loss of sugar by inversion 


‘Titanium process kettle resisted corrosion in severe 2,000-hr. test in [leinz 
plants. It was used for pickles, sauces, relish, ketchup, and strained foods 
Metal withstood cleaning with caustic solutions 


Continuous weigher developed in East Germany has two traveling belts. | op 
belt feeds material onto constant-speed, scale-mounted belt below. If weight 
on scale belt varies, feed belt automatically speeds or slows 


Potato dehydration time is cut from 4 hr. to 1 hr. in Idaho plant by belt 
through dryer that replaces aluminum tray unit. Heated air blows through 
product laver carried in trough formed by stainless mesh belt. 


Citric acid is produced by deep-fermentation from low-cost crude blackstrap 
molasses in new 17-million-lb.-per-year plant built by Bzura Chemical. Quick 
fermentation achieved by mold treatment and temperature, pressure control 


Sodium caseinate with 94 to 96°C protein for enrichment is produced by) 


exclusive process in new 6-million-Ib.-per-vear plant of Certified Proteins. 
Under development is use to clarify white wines and vinegar, for air entrap 


ment in chocolate bars, and as fat emulsificr 


Palatable white algae for space food is produced at Boeing by blanching grec 
algae under fluorescent lights 


In determining why hamsters fed ‘Vexas corn and milk developed 40% less 
dental decay, MIT researcher found phosphorus to be anti-decay factor 


Polyethylene with small crystals for clarity and less crystallization for | 
puncture, impact strengths is Spencer Chemical development 


Fragrant polyethylene for nose-appeal packaging is available with scents of 
chocolate, spearmint, cookies, orange, lemon, lime, strawberry, and raspberr\ 
Onion will be added if FDA approves, savs Fragrance Process Co 


Iffectiveness of process for removing pesticides from foods can be gaged with 
radioactive tracers, savs Al‘C. In Australia, radioactive Bromine S2 tested 
performance of sugar mill subsider that removes impurities 


Food plant smokestacks now may be beautiful. They can be richly colored 
outside and in with corrosion-resistant glass liner by A. O. Smith Corp 





@ With a refrigerator full of valuable 
produce, frozen foods and dairy-cooler 
items, you can’t afford to take chances. 
That’s why the management of 

Roundy’s Better Foods, Milwaukee 
wholesale food merchants, approached the 
refrigeration problem of their new 
perishable food warehouse with a 
completely open mind. 


®@ From the very beginning, the Roundy 


and produce rooms; and a low te mpcrature 
system for holding frozen fruits and 
vegetables, sea food, packaged meats and 
specialties. The latter two combine to 
form the two-stage system. The units are 
cross-connected for emergency service. 

@® The engine room is located next to 

the office. Smooth running Vilter 
compressors transmit no noise or vibration 
to any part of the building. 


people and their architect, Charles Nagel 
and Associates, decided they wanted 

a refrigeration installation second to none— 
one that would meet all demands placed 
upon it—a flexible, dependable, 

efficient system with built-in safety 

and “insurance” features. Their 

selection was Vilter. 


@ All concerned have expressed complete 
satisfaction with the performance 
of the Vilter installation. 


@ Vilter VMC compressors deliver an 
excellent return for each refrigeration 
dollar invested—more capacity in less space; 
smooth running, reliable performance; 
easy-to-service design; built-in 


® The installation is a two-stage, : : - 
automatic capacity reduction. 


Refrigerant-22 direct expansion system. 
All compressors are Vilter VMCs, for both 
the second stage and booster stage. 

Three refrigeration systems are employed 
a special system for the banana rooms; 

a high temperature system for the 

general assembly, poultry, dairy 


®@ If you, too, want proven operation 

and efficient performance in your 
refrigeration equipment, and the benefit 

of experienced installation counsel, see your 
nearest Vilter representative or 

distributor today or write us directly. 


ge 


~. 

~ 
1 e In the produce room shown at right, and 
a in the general assembly room, dairy cooler, 
and meat cooler, 5400 lineal feet of Vilter 
Zer-O-Disc fin coils are used. The entire 
system employs automatic hot gas defrost and 
is SO arranged that not one degree tempera- 
ture is lost during defrost periods. This is 
possible because of an ample number of coil 
circuits 

Correct temperature and humidity are 
maintained in these four rooms because the 
Vilter Zer-O-Disc finned cooling coils pro- 
duce slow, even, positive air circulation 
naturally by convection. 


“y 


e In the frozen food storage room handled 
by the low-temperature refrigeration system, 
large-size air units are used. The correctly 
sized duct work and anemostats produce out- 
standing results for proper air distribution. 
Room temperature does not vary one degree. 

In each of the six banana rooms (not 
shown) are individual Vilter air units with 
both cooling and heating coils. Due to the 
occasional use of ethylene gas in the banana 
ripening process, explosion-proof motors and 
controls are employed. 


e Another view of the Roundy engine room. The 
vessel in the foreground is the refrigerant receiver 
while the vertical vessel in the background is an 
intercooler which increases the overall efficiency 
of the installation. The gauge board provides the 
operating engineer with a convenient means of 
checking the system’s operation. 
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e This view of the engine room in the perishable storage unit of 
the new warehouse shows the five Vilter VMC compressors 
employed in the two-stage direct expansion Refrigerant-22 
system: an 8-cylinder booster; two 2-cylinder and two 8-cylinde 
high stage units. Use of Refrigerant-22 has resulted in good 
efficiency and economy of operation. 

The proper design, painstaking fabrication and careful 
assembly of Vilter compressors produce dependable units good 
for years and years of day-in-day-out operation. Vilter units 
are thoroughly factory-tested and run-in for immediate on 
job operation. 


®@ Here is the new home of Roundy’s Better Foods in Milwaukee. It is one of the largest in Wisconsin and one of the finest 
wholesale food warehouses in the U.S. It supplies 350 member stores doing over $146,000,000 of retail business yearly. 
Lower view shows the latest addition; a perishable storage area containing 62,000 square feet of refrigerated space. There 
are separate cold storage rooms for produce; dairy products; meat; poultry; bananas; frozen sea food, meats, vegetables, 
fruit; and general assembly and storage. $300,000 of perishable foods is held here during peak periods. To protect this 
investment, reliable Vilter refrigeration is used throughout. Note the Vilter evaporative-condenser on the roof 
: Write for Vilter bulletins to: 

he Vil ‘ om The Vilter Manufacturing Company, Dept. E-907 

The Vilter : 2217 S. First Street, Milwaukee 7, Wisconsin 

Manufacturing Company 

Milwaukee 7, Wisconsin i : 
(3) Air Units © Ammonia and Freon . & wt: 

Compressors ® Booster Compressors pe 

Baudelot Coolers ® Water and 2 


. . Brine Coolers © Blast Freezers aes 
refrigeration Evaporative and Shell and Tube ce ’ 
i iti i Condensers © Pipe Coils ‘ 
air conditioning Valves and Fittings ® Pakice and ; Bulletin 820 Bulletin 932 Bulletin 518 
Polarflake Ice machines : VMC Freon Evaporative Zer-0-Disc 
Compressors Condensers Fin Coils 
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STEPHENS “ADAMSON 


sharingan teen 


CLOSED-BELT 


Ah= {<< CONVEYOR- 
L-/™ ELEVATORS 


ELEVATOR TYPE CASING 
ENCLOSES AND SUPPORTS 
ZIPPER BELT.~ 

™ 


~ 


AOS 
ncn eae 


LOADING AND UNLOADING : 
CYCLE OF “‘ZIPPER’’ CONVEYOR a SS _ ZIPPER BELT 
— - . —~ /CONVEYOR-ELEVATOR 


1. Sidewalls brought into 
vertical position and 
ready for loading. 


CONVEYS AND ELEVATES BY CONTINUALLY WRAPPING 

Lao MATERIAL IN A PACKAGE... MOVING THE PACKAGE 

Skane tor sauvayies AND ITS CONTENTS TO A NEW LOCATION AND 
GENTLY UNWRAPPING IT! 


and elevating. 
3. Rubber ZIPPER belt Literally a moving material-carrying conduit, the ZIPPER Conveyor is capable 
Aemuies anid dalamn com: of transporting bulk materials in any plane, to considerable heights and 
around obstructions. Its great advantage is that bulk materials may be 
conveyed within the belt completely sealed and dust-tight. Material doesn't 
slide, isn't scooped, pushed or thrown but is gently carried over great 
distances without breakage, agitation or segregation. The ZIPPER Conveyor- 
Elevator provides versatility of layout and profitable material handling 











advantages you won't want to overlook. 
*PATENTED 


WRITE FOR BULLETIN 349 


ENGINEERING DIVISION 
STEPHENS-ADAMSON MFG. CO. 


GENERAL OFFICE & MAIN PLANT, 6 RIDGEWAY AVENUE, AURORA, ILLINOIS 


cy ened de 4 ee toate PLANTS LOCATED IN: LOS ANGELES, CALIFORNIA © CLARKSDALE, MISSISSIPPI 
a BELLEVILLE, ONTARIO 
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WHO’S 
BUILDING 
WHAT... 


Monthly Report: Food firms to spend 
$34,430,000 for expansion 


Proposed Work 


Anheuser-Busch, Inc., Houston, brew 
ery facilities, $22,625,000 

Carolina Milk Producers Assn., Greens 
boro, N C., warehouse and office, 
S150.000 

Coca Cola Bottling Co., Silver Springs, 
Ma... processing plant, $1,000,000; 


\lexandria, Va., processing plant, $1, 
500.000, 


Elm Farms Food Co., Brighton, Mass 
warehouse, $116,000, 


National Biscuit Co., Stamford, Conn., 
Warehouse, S110,000. 


Pillsbury Co., Bridgeton, Mo., process 
ing plant, 45 000,000, 

Remington’s Dairy, Inc., West Wat 
wick, R. L., dairy, $115,000 

River Brand Rice Mills, Houston, plant, 
*1 250.000 

Royal Crown Cola Co., Granite City, 
Hl., plant, $1,400,000, 

Sealtest Ice Cream Corp., Waterford, 
Conn,, plant, $110,000. 


Contracts Awarded 
Ace Beverage Co., Los Angeles, ware 


house, $160,000 

Coca Cola Bottling Co., Anvleton, Tex., 
bottling plant and warehouse, $125,000. 
J. A. Folger & Co., New Orleans, cof 
fee plant, $1,691,900, 

Mrs. Kinser’s Home Style Salads, At 
lanta, Ga., processing plant, $125,000. 
Regal Fruit Cooperative, Tonasket, 
Wash., cold storage plant and packing 
room, $204,606 

Strietman Biscuit Co., Greenville, S. ¢ 

warehouse and oflice, $125,000. 

Wass Food Products Co., Chicago, IIl., 
processing plant, $420,000. 

Stephen F. Whitman & Son, Inc., Phil 


idelphia, candy manufacturing plant, 
$4,250,000, 


Others 


Pepsi Cola Bottling Co. has received a 
low bid of $1,054,000 for construction 
of warehouse and plant in Cheverly, 
Md. 


Campbell Soups Co. is expected to 
build a multi-million dollar plant near 
Paris, Tex 
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JM mixes 


in the best companies 


Fearn Foods Inc. is one of thousands of old friends. They’ve used DAY 
Ribbon Blenders for years in their Franklin Park, Illinois, plant. 





When the decision on what make of blenders to buy for their new 
modern Los Angeles plant came up, they just ordered three more DAY 
blenders. The reason simply that DAY blenders have always given de- 
pendable trouble-free service. They operate smoothly, rapidly and effi- 
ciently. Their many features include outboard bearings that provide sturdy 
support for a solid alloy steel shaft. Stuffing boxes of sanitary seals for 
protecting bearings, prevent product contamination. They have a geared 
head motor, roller chain drive, galvanized or stainless tank, choice of agi- 
tators. Heating or cooling jackets optional. There is a complete line of DAY 
ribbon blenders available in capacities of 10 to 465 gal. 


On the ri 
from the Jumb« 
brutes are built 





loads. Capacitic 
Complete lab f 


testing your produ 


Join the many companies now enjoying the production benefits of 
DAY blenders and mixers. Write today for Bulletin 800. 


The wJ. H. DAY Co. 


Division of The Cleveland Automatic Machine Co 


ce c 27 
LAY WG ric c > ‘ my ‘ 


4924 Beech Street, Cincinnati 12, Ohio 
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REFINED 
ALGIN 
PRODUCTS 


Customers Delight In Pre-Packaged 
serts Made With Kelton 


ial Ingredient In a Pre-Packaged Dry Mix 


Wherever water, milk or other aqueous media ; Use Keltose or Kelcoloid HVF, 
are added to your packaged dry mixes, you (fag on : Ae ‘ 
achieve important benefits in improved body and j ga” other unique Kelco algin 
consistency, more effectively stabilized emul- x ) 
sions, and minimized loss of moisture or migra- ee ; 
tion by using Kelco algin in your packaged : rere © With Keltose in the formula, 
dry mix. — 


products, for dry mix icings, 


icings are retained on cake 
YOURS ON REQUEST: Free samples of Kelc ee near hg Stickin a 
algin, and Technical Data describing properties ' ea and stability. Stickiness of 
and advantages, for your application. Write the icing is reduced so that it does not tend to adhere 
without obligation to your nearest Kelco regional to wrapping. Cracking and peeling during exposure 
office. is reduced, drying out of icings prevented. 


KELTONE’ KELTOSE’ KELCOLOID* KELCO-CEL HV KELCO-CEL LV" 


products of Keleo ¢ ompany 
75 Terminal Ave., Clark, N. J. © 20 N. Wacker Drive, Chicago 6, Ill. ¢ 530 W. Sixth St., Los Angeles 14, Calif 
Cable Addre KELCOALGIN CLARKNEWJERSEY 
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WASHINGTON REPORT 





Additives Pass D-Day—Check on Score 


proving the 


IDA’s tight-strung Deadline-Day fot 
safety of additives—Mar. 5—found tempers of industr 
men somewhat smoother. 

In the closing davs, Agency officials gave soothing 
issurances that few, if any, products would be banned 

Even so, this melee has caused makers and users of 
additives a long run of headaches. And a good number 
of them are far from cured. 

Of the 1,000-plus additives, 352 have been exempted 
from testing—generally recognized as safe (see addi 
tional listings, p. 89). Meanwhile, some 600 petitions 
for either clearance or extension of time were on file 

Phough only a handful of the latter had been ap 
proved in the last-minute deluge, FDA said it didn’t 
expect to take action against anyone who has filed 
unless solid evidence of possible hazard shows up 

But don’t take any of this as a “softening.” For 
HEW Secretary Flemming emphasizes he'll hold to 
the additives law as written, and he believes FDA has 
authority to ban all food carcinogens even without a 
Delaney clause. 


Ike Launches Special Additives Study 


White House action now expresses the deep 
cern over the food additives mess. 

The President is setting up a committee of scientist 
to study the whole question. This group likely will com 
prise experts from both industry and universities acting 
is a special panel of the Science Advisory Committee. 

The project stems from demands of farm groups, 
working through USDA Secretary Benson. Hard hit by 
HEW Secretary Flemming’s cranberry and caponette 
rulings, these interests hope for higher influences that 
will insure against further market calamities. 

Initially, the panel will evaluate reports on specific 
factors now being collated by Government scientists at 
the President’s request. 


Color Hearings Ending; See Bill Sped 


Now tagged as a “must” for fast movement 
ind-drug color legislation. 

(he hearings before the House Commerce Commit 
tce are coming to a close, and Chairman Oren Harri 
favors speeding of a bill before any more incidents (such 
is the “lipstick ban’’) can arise 

Once approved by the Committee, the bill should 
have no trouble getting directly to the White House 
for signature. 


New QM Ray Plan .. . Lo-Beam Project 


Army’s QM Corps—unhappy over abandonment of 
the Lathrop, Calif., food raying program (FE Feb., p 
19)—now recommends construction of a smaller experi 
mental million-curie cobalt-60 food irradiator 

Such a “second start”—a $2-million project—reputedly 
has the blessing of Army Research & Development 
Chief Richard Morse, the man who cancelled the more 
ambitious $7.5-million California center. 

The bigger project, he felt, skipped too far over cur- 


ss 
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ent fundamental problems faced in ray preservation 
Congress will be asked to approve the new OM plan 
this session—as a means of getting on directly with the 
task of finding answers to key technical and economi 
questions about radiation preservation 
Site of the irradiator hasn't been selected, 
New England location is considered likel 
Meantime, a separate “civilian” program checking on 
low-energy raying of food is being weighed by the Inter- 
departmental Committee on Radiation Preservation. 
\EC’s Dr. Paul Aebersold says this would encompass 
food chemistry, product development, nuclear effects, 
packaging, ind supplementary 


wholesomeness.” Fish and fruit would likely be accented 


process engineering, 

rather than meat. 
Funds for this project, however, don’t appea 
ight before fiscal 1962 


Reds Seeking Our Food Techniques 


Russia and her satellites are evidencing an inter 
in buving U.S. technical processing data and know 
In consumer-product categories 

Some of their calls have related to agricultural items, 
and bids concerning food processing are said to be 
coming up. 

Reflecting this dev lopm¢ nt 18 a rece Commerc 

ed U.S 


Dept. report listing nin approvals 
irters for delivery of various technical material 


to Iron Curtain countric 
llar values were given, but Commerce Secretar 
says the deals could run into several million 
On calls involving strategic or military materials, how 
US policy 


noted a number 


remains toug! This same report 
of rejections of applications in these 


nsitive spheres 





BRIEFS 


Handiest additives-check reference i Principles & 
Procedures for Evaluating the Safety of Food Addi 
tives.” It’s a compact 10-page booklet vou can get 
free from The National Academy of Sciences, National 
Research Council, 2101 Connecticut Ave., Washing 


ton, D. ¢ 


Re “questionable” wholesale-retail practices, 

look any dav now for FTC to spring Chapter 

long-awaited “economic concentration” report (FI 
& Oct. 59). And chances are that a hot headline 
herald it—judging from past FTC performance 
\ new FDA laboratory-office building is pr 
Washington, D. C.. under provisions of the fiscal-’61 
lo pav for it, $23.8 million has been check 
marked in the General Services Administration listings 


budget 


lirst new butter grade standards since ’54 become ef 
tive Apt 
ind narrowing allowable workmanship defects 
to body, color, and salt , 


l—more tightly defining quality charactet 


Latest spark to overseas trade is word that Britain has 
now removed quantitative restrictions on dollar imports 


of fresh and frozen fish. 




















His specialty is collision insurance 


And making sure you don’t collect on it. 


With Thorne Kitchel there’s precious little 
chance. The crash program he puts your 
containers through assures that the design 
and construction are adequate for your 
product before production begins. 


Thorne heads up a team of seasoned “‘secu- 
rity analysts” at Union-Camp’s packaging 
laboratory. In his 15 years as a corrugated 
box specialist, he has tested thousands of 
boxes designed to protect all kinds of 
products. He’s also helped save thousands 
of damage-claim dollars for their owners in 
the process. 


At the Union-Camp packaging proving 
ground, Thorne and his staff test new 
shipping containers for their ability to with- 
stand almost any conceivable threat to 
product safety. Sudden rail-car stops and 
starts, for example. Punctures from sharp 
objects. Resistance to extremes of tem- 
perature. Accidental falls. Vibration. Or 
the extent to which a shipping container 
will protect your products under the crush- 
ing pressure of high stacking. 


Even the components and materials that 
go into your box must run the gauntlet 
before they are used. They are tested 


individually—then in relation to each other 
to determine the combination of properties 
that will insure maximum safety for your 
product .. . whatever it may be, wherever 
it may be shipped. 


This comprehensive quality control pro- 
gram is just one part of Union-Camp’s 
complete corrugated service available to 
all shippers. The service also includes box 
development and design—both construc- 
tion and visual. It provides specifications 
control, art and merchandising counsel as 
well as a study of your packaging operation 
and many other features that can help you 
move and market your products more effec- 
tively, more economically. And it doesn’t 
cost a penny extra. 


Your Union-Camp man will be glad to give 
you full information. Case histories are on 
file that show what we have done for com- 
panies like yours. A note on your letterhead 
will bring a prompt reply. 


&S UNION-CAMP” 


CORRUGATED BOXES 


Union Bag-Camp Paper Corporation 233 Broadway N.Y 7, N.Y 


Plants: Savannah, Georgia: Trenton, New Jersey - Chicago, Illinois - Lake- 

land, Florida - Spartanburg, South Carolina- Jamestown, North Carolina 

Subsidiaries: Allied Container Corporation, Dedham, Massachusetts 
The Eastern Box Company, Baltimore, Maryland. 





At Grocer's Dairy Company, Grand 
Rapids, Michigan—Fesco Air-actuated 
valves provide important link in this 
modern automated operation. 


Wherever you find a need for accurately controlled automation 
of dairy, beverage or food processing operations you will find 
versatile, fast action Fesco Automatic Valves. 


These efficient fast acting valves, manufactured by our Fesco 
Division (formerly Food Equipment and Specialties Co.), are 
backed by many years of practical experience and specialized 
knowledge in automatic control of processing and cleaning lines. 
The valves are available in all standard sanitary sizes for actua- 
tion by remote, manual or automatic control. Automatic process 
control can be achieved by pressure, temperature, flow or liquid 
level conditions, to meet your requirements. 


The dependable actuator is easily coupled to the valve body 
for fast take-down and reassembly. All seats and O-ring seals 
are constructed of material having wide acceptance in the dairy 
and food fields and are unaffected by food or liquid products 
and cleaning solutions. 


With the addition of Fesco Valves, Ladish Co. continues to 
Ask your nearest Tri-Clover Distribu- keep pace with the latest technological advances in the Dairy, 


tor about Fesco Valves, for either Food, Beverage and Chemical-Process Industries. 
C-I-P’’ or Processing operations. Or : - ee oor 
write Tri-Clover Division for detailed See your nearest Tri-Clover Distributor. 


recommendations for your specific 


application, ees 


IN CANADA: LADISH | co. 


Brantford, Ontario 
EXPORT DEPARTMENT: ‘ 
8 S. Michigan Ave., Chicago 3, USA—Cable TRICLO, Chicago Kenosha Wisconsin 
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The man , 
from ie -F 
Jbanrsymak-hnkeyer-nl gene: 


has the 
answer on 


S alt g ele ction The International Salt Company sales engineer is 

helping his customer choose the right salt and a 
matching salt-dissolving system for a new plant. His advice is sure to be impartial because International 
supplies Sterling Salt in over 80 different types. In this full line, there is a type and size of salt for 
every industrial need. The man from International can also suggest the most efficient and economical 
method of using, storing and handling the salt he recommends. His experience, knowledge and on-the- 
spot service are the vital extras that make Sterling Salt the first choice of so many salt-using com- 
panies. To put this technical knowledge at your disposal—contact International Salt Company 
headquarters, Clarks Summit, Pennsylvania, or the office nearest you: Boston, Buffalo, Charlotte, 
Chicago, Cincinnati, Detroit, Newark, New Orleans, New York, Philadelphia, Pittsburgh, St. Louis. 


INTERNATIONAL “RIB2> SALT COMPANY 


“A STEP AHEAD IN SALT TECHNOLOGY” 
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Buitoni, Pet Milk Enter Economy Line Derby 


\iming for an even wider share of their particular 
market, two major premium-priced firms—Buitoni Foods 
ind Pet Milk—are introducing new economy lines. 

Under the Chef Marco label, Buitoni offers Ravioli 
vith Meat in Sauce, Diavolo Sauce, All purpose Sauce, 
md Pizza Sauce Suggested retail prices: 30¢ for 
Ravioli (153-0z.) and 26¢ for sauces (104- oz.) 

Pres. Giovanni Buitoni comments that his firm will 
now have its “Cadillacs” in the regular line and “Chev 
rolets”” in the Chef Marco linc 

Pet Milk, maker of premium Pet-Ritz Frozen Pies, 


Modern Design Boosts Appeal 


Following independent consumer research in several 
marketing areas, Borden Co. has introduced redesigned 
cartons for its full line of ice creams and sherbets. 

New cartons will replace designs in use since 1955. 
Featuring full color photo of product against decorator 
background colors, package is hailed as superior in im 
pulse appeal and high quality appearance. 

Flavor identification for both rectangular and round 
type containers appears on all sides. Innovation is usc 
of horizontal layout on main panel and vertical lavout 
on opposite side. 

Line comprises 11 color combinations 


joins the growing economy line list with new, popular- 
priced “Swiss Miss.” Initial marketing in the Midwest 
features apple, peach, and cherry pies. 

Sceing two levels in the frozen pie market, Pet plans 
to market its lines separately, although combined ship- 
ments will be offered. 

Distinctive, full-color package of Pet’s economy line 
displays pie slice and needlepoint illustration of cos- 
tumed Swiss “miss.” 

Red, white, and green Chef Marco label has trade- 
mark of modern Italian chef. 


men HAN. CASSEROLE, 


GF Introduces New Protein Line 


Leadoff convenience product in General Foods’ high- 
protein, New Horizon Foods line is the all-new Italian 
Casserole Mix. 

Product, from the Jell-O Division, contains 31% 
more proteins and 56% less fat than similar dish with 
‘Ib. of chopped meat. 

Described also as the first dry shelf product to offer 
a complete main-dish meal in itself, Casserole is now 
in Massachusetts, Kentucky, and Colorado markets. 

Mix, containing GF-developed protein morsels, is 
packed with aluminum-foil dish. On adding tomato 
sauce and water, the 84-oz. package serves four. 
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Family Labels Boost Identity 


Switch to brighter, uniform labels, designed for strong 
color impact and flash identification, is planned for 
complete line of LaChoy Food Products. 

Both 3-0z. and 6-0z. cans of Chow Mein Noodles 
and the No. 303 cans of Chop Suey Vegetables are now 
being dressed in the new design. Eventually, the move 
will affect the full line, including the 2-Ib. 2-0z. econ- 
omy sizes. 

Design for all labels is basically red and white with 
a gold band dividing red bottom half from white top. 
Features include more attractive vignettes, neat and 
simple front panels, and improved brand logotype. 


New Design for Quality Snow Crop 


Minute Maid’s new “100% richer’ Snow Crop 
frozen orange juice is making its New York-New Eng- 
land debut in a completely redesigned package. 

New design emphasizes the quality process developed 
by MM which officials say produces juice that is “al- 
most indistinguishable” from the home squeezed variety. 

A “50% increase in visible orange pulp flavor cells,” 
due to “radically different techniques for water re- 
moval,” is the main reason for improved quality. 

Snow Crop’s new 3-panel horizontal label is crisp and 
uncluttered, with brand name in large easy-to-read 
letters on a medium blue background. 
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New Hershey Syrup in Glass 


Vitamin Fortified Chocolate Flavored Syrup, Her- 
shey Chocolate Corp.’s first product in a glass container, 
is now in national distribution. 

Jar, from Owens-Illinois Glass Co., has depressed 
panel for label space. Vertical ribbing at shoulder 
provides easy handling for housewife and excellent 
retail display stacking. 

New syrup was developed as a milk amplifier, but 
market test reports from the New York-Philadelphia 
area indicate wide usage as an ice cream topping. 

Containing vitamins A, B,, D., plus niacin and iron, 
product retails at 49¢. Circle 402 on Reader Service Card 


Round Shape for Eskimo Pie Line 


First two “round” ice cream products from Eskimo 
Pie Corp. are Peppermint Patty and Butter Brickle 
Biscuit. 

The products, say Eskimo officials, represent “the 
first truly new shape for the ice cream confection field 
in more than 30 yr.” Both are available as individual 
24-0z. bars or in 6-pack, take-home cartons. 

Butter Brickle name stems from trademark of Fenn 
Bros., Sioux Falls, §. D., supplier of the toffee-style 
candy ingredient. 

Attractively colored 14-0z. cartons are foil laminated 
from Reynolds Metals Co. Circle 403 on Reader Service Card 
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All Mathews conveyer systems 
aren't this spectacular, 
but they all deliver 
outstanding performance 


* It's true that everyone can’t use an order-selecting 
system like this — but — it’s also true that everyone speci- 
fying conveying equipment has a right to expect this type 
of outstanding performance. 


You can have the benefit of well-planned mechanized 
handling in your plant. Mathews Engineers would like to 
work with you in developing a conveying system that will 
create a smooth flow of your product — a system that will 
deliver outstanding performance for you. 





GENERAL OFFICES MATHEWS CONVEYER COMPANY 
Ellwood City, Pennsylvania 

WESTERN DIVISION MATHEWS CONVEYER COMPANY WEST COAST 
San Carlos, California 

CANADIAN DIVISION MATHEWS CONVEYER COMPANY, LTD. 
Port Hope, Ontario, Canada 


One ity Years of loadarhyp in Mechanized Handing 











THEWS. 
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WATKIN p 


i. GRANULATED Z 


PLASTIC HANDLE is being used by 
Watkins Salt Co. for 25-ib. packages 
of granulated salt. Designed by St. 
Regis Paper Co. for multiwall-pack- 
aged consumer products, the injec- 
tion-molded polyethylene handle is 
sewn into top of bag. (404) 


New Product Shorts 


Leaf Tarragon in the Glass Pack Special 
ties line and economy size 34-0z. jars of 
Minced Onion are latest items from 
R. ‘I’. French Co 


Marshmallow Creme, for baking, des 
serts, candy, and ice cream topping, 1s 
offered by Kraft Foods 


Two additions to Aunt Jemima Easy 
Mix line of Quaker Oats Co. are Choc 
O-Chip Squares and Gingerbread. 


Famous Foods of the World line from 
George A. Hormel Co. features Russian 
Beef Stroganoff, Swedish Kottbullar, 
Italian Chicken Cacciatore, French 
Onion Soup, and Spanish Garbanzo 
Soup 


Frozen Pecan Pie is newest Pet-Ritz 
product from Pet Milk Co 


Packaging Briefs 


Traypacks are now being used to ship 
and stack Libby, McNeill & Libby’s line 


of canned meats 


Guardsman, a new 6-bottle soft drink 
or beer carrier, minimizes use of paper- 
board, speeds glueing-line operations. 
Ready-assembled carton is offered by 
Packaging Corp. of America. (405) 


Aromatic polyethylene films and molded 
items are now available with wide variety 
of scents developed by U. S. Industrial 
Chemicals Co. (406) 


“Polymorphous” polyethylene packaging 
film, from Spencer Chemical Co., is 
reported to have unusual strength and 
clarity. New process uses principle of 
controlling resin crystal size during film 
extrusion. (407) 
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Just Between You 
and Your Customer 


The sales success of any product depends 
upon the creation of a broad market of 
loyal customers. One of the custodians of 
this loyalty is your package . . . the pro- 
tection it gives your product .. . its eye- 
appeal...its ability to stay clean and neat. 


Riegel’s business is helping to build 
customer loyalty, by developing and man- 
ufacturing packaging materials that never 
let your customers down. More than 600 
available . . . papers, paperboards, foils, 
films and combinations . . . waxed, coated, 
plain, or printed. The right Riegel material 
helps your sales...at a cost that helps your 
profits. Write to Riegel Paper Corporation, 
260 Madison Avenue, New York 16, N. Y. 


APPIAN WAY _ 


1ZZ& MIX 
Dear Friend: 

~ __ dust a short note this time to tell you not io mis: the 
"Stocking offer on the back of this bag. Our wives and 
_ secretaries say the stockings wear very well. We sav thy 

a | stockings are very attractive. 
incidentally, Appian Way Pizza is not fattening as 
Hs — might think, because we always use lower calorie, 
protein flour. An independent loboratnry foxmd 
© we had less calories than the other bronds o pizza mix 
. seven though our package coniains os much or even 


MIX and SAUCE P. 0. Box 213, New York 1, New York. 
Bit Send vs your name and addres and favorite, 


handsome Official : 
Card, beach oygh br dorama * 


acta elena PROTECTIVE 
— PACKAGING 
MATERIALS 


Appian Way Pizza Mix is protected with a 
special bleached paper, printed and poly- 
coated by Riegel, run at high-speed on 
Bartelt equipment. 
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THIS MAN KNOWS STYROFOAM 


AND LOW-TEMPERATURE INSTALLATION, TOO 


they are committed to follow these recommendations on 


HE’S AN APPROVED INSULATION CONTRACTOR, typical of the 
special group of low-temperature insulation contractors 
that Dow has selected for their outstanding experience and 
abilities in installing Styrofoam*. Each Approved Insulation 
Contractor listed below has a reputation for top-quality 
workmanship. All 84 of these firms are thoroughly familiar 
with Dow recommendations for installing Styrofoam, and 


*DOW'S TRADEMARK FOR ITS EXPANDED POLYSTYRENE. 


SAVE THIS LIST 


every job. 


Consult an Approved Insulation Contractor when you're 
planning your next freezer or cooler room. The superior 
Styrofoam, teamed with the 
superior installing performance of an Approved Insulation 
Contractor, is your assurance of a top-quality job. 


insulating performance of 


FOR REFERENCE 


For the best low-temperature installation, get in touch with the Approved Insulation Contractor near you. 


ALABAMA 
Birmingham 
Badham Insulation Company, Inc. 


ARIZONA 


KANSAS 

Kansas City 

Mid-Continent Ind. Insulation, Inc. 

Preston Refrigeration Company 
Phoenix 

Barrett & Homes KENTUCKY 
Tucson 

Arizona Insulation Company, Inc. 


ARKANSAS 


Louisville 
Cardinal Industrial Insulation, Inc. 
LOUISIANA 
Baton Rouge 
McCarty-Branton 
New Orleans 
McCarty-Branton 
Shreveport 
Taylor Contracting & Supply Co. 
MAINE 


Little Rock 
J. C. Lewis Company 
CALIFORNIA 
Fresno 
Fiberglas Eng. & Supply Div. 
Los Angeles 
Armstrong Contracting & Supply 
Fiberglas Engineering & Supply Co. 
Los Angeles Cork Company, Inc. 
Los Angeles Ind. Bidg. Materials, Inc. 
North Sacramento 
Fiberglas Engineering & Supply Div. 
San Francisco 
Fiberglas Engineering & Supply Div. 
Peterson-Cobby Insulation, Inc. 
CONNECTICUT 
Bloomfield 
W. L. Walker Company 
COLORADO 


Lewiston 

Northeastern, Inc. 

MARYLAND 

Baltimore 

F. V. Vieck Company 

The Wallace & Gale Company 
Cheverly 

Frank Heintze Company, Inc. 

MASSACHUSETTS 

Walpole 

Allied Cork, Inc. 


Golden MICHIGAN 


Denver Lining Company 
FLORIDA 


Bay City 
Industrial Insulation, Inc. 
Detroit 
Chrysler Koppin Company, Inc. 
Grand Rapids 
Tony Batenburg Insulation Co. 
MINNESOTA 
Minneapolis 
General Adhesives Products Co. 
Hauenstein & Burmeister, Inc. 
Insulation Sales Company, Inc. 


MISSISSIPPI 


Haines City 

R & S Insulation Company 
Jacksonville 

Insulation Contractors 
Miami 
L. L. Jackson, Inc. 


Tampa 
Gulf Coast Insulation Company, Inc. 
GEORGIA 


Atlanta 
Asbestos Insulation Company, Inc. 
INDIANA 
Indianapolis 
Indiana Asbestos Company, Inc. 
ILLINOIS 


Jackson i 
Munford Engineering Company 
MISSOURI 
Joplin 
The Joplin Cement Company 


Chicago Springfield 


Cork Insulating Company, Inc. 
East Moline 

Low-Temp Insulations 
Schiller Park 

Albert H. Bromann, Jr., Inc. 
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Southwestern Insulation & Material 
Company, Inc. 
St. Louis 
Mid-Continent Industrial Insulation, 


THE DOW CHEMICAL COMPANY 


NEBRASKA 
Omaha 
Low-Temp Insulations 


NEW MEXICO 

Albuquerque 

Fiberglas Engineering & Supply 

Division 
NEW YORK 

Albany 
Cork Insulation Contracting Co. 
Buffalo 

The Jewett Refrigerator Co., Inc. 


Forest Hills 
Charles M. Trojahn 

New York 
Eastern Cold Storage Insul. Co., Inc. 
Globe Cork Insulation Company 
Martin & William Smith 


Syracuse 
The Knudsen Company 


Utica 
George Weisenberger Company 


NORTH CAROLINA 
Asheville 
Bonitz Insulation Company of 
Carolina- Tennessee, Inc. 
Goldsboro 
Bonitz Insulation of 
Eastern Carolina, Inc. 
Greensboro 
Bonitz Insulation Company, Inc. 


OHIO 
Cleveland 
Ross Insulation, Inc. 
Dayton 
C. W. Booher Company 
Toledo 
Service Products, Inc. 


OREGON 
Portland 
E. J. Bartells Company, Inc. 
Fiberglas Engineering & Supply Div. 


PENNSYLVANIA 
Catasauqua 
Tri-City York 
Hummelstown 
David R. Trout 
Kingston ; 
Culp Industrial Insulation Company 


McKees Rocks 

Geo. V. Hamilton, Inc. 
Telford 

Walter R. Dorn Estate 


RHODE ISLAND 
Providence 
Rhode Island Covering Company 


SOUTH CAROLINA 
Columbia 
Bonitz Insulation Company of 
South Carolina 


TENNESSEE 
Memphis 
Chris Fiedler Company, Inc. 
Nashville 
Young Sales Corporation 


TEXAS 
Amarillo 
Young Sales Corporation 
Dallas 
Southwest Cold Storage Vault Co. 
Houston 
Gulf Insulating Corporation 


VIRGINIA 
Norfolk 
C. C. Foreman & Sons, Inc. 


Roanoke 
Whitescarver Engineering Co., Inc. 


WASHINGTON 
Seattle 
Associated Asbestos, Inc 
Fiberglas Engineering & Supply Div. 


Spokane 
Fiberglas Engineering & Supply Div. 


Yakima 
Reese & Sons 


WEST VIRGINIA 
Charleston 
Asbestos & Insulating Co., Inc 


WISCONSIN 

Madison 

Industrial Material Company 
Manitowoc 

Northwestern Asbestos & Cork 

Insulation Company, Inc 

Milwaukee 

Sprinkmann Sons Construction Co. 
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new basic source of citric acid U.S.P. 
is centrally located 


Whatever you're looking for in citric acid... 
superb purity, swift service, or a reliable 
source... there are good reasons for getting 
better acquainted with Miles Chemical Com- 
pany in the near future. 

First of all, Miles citric acid U.S.P. is pro- 
duced at a convenient Midwest location 
(Elkhart, Indiana). Rail and truck service 
in any direction...in your direction... is 
remarkably fast. The expanded plant ca- 
pacity at Miles assures an abundant, ever- 
ready supply of citric acid which can be 
started to your receiving dock or siding with- 


in hours after your order is placed. 


What's more, Miles citric acid is excep- 
tionally pure. Years ago Miles started its 
own production of citric to fill its needs in 
producing pharmaceuticals. So Miles pio- 
neered a unique deep fermentation process to 
yield a product meeting the most rigorous 
purity and mesh specifications. 

By purchasing Miles citric acid you, tco, 
can take advantage of this rigorous control. 
We would like to talk with you about supply- 
ing your requirements and specifications. A 
Miles Chemical representative can be in 
touch with you within a few days after we 
receive your inquiry. Please write. 


division of Miles Laboratories, Inc. 
Elkhart, Indiana 
Telephone: COngress 4-3111 
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Additives Defeat Industry on Several Scores 


To develop a scorecard on the additives situation, and to spotlight industry 
thinking, FE confidentially questionnaired a number of leading food company 
executives. 

Of 40 expressing opinions, only two completely approved the way the gov- 
ernment has handled the additives problem recently. ‘The other 38, or 95%, 
think the ball has been fumbled. Many fairly observe, however, that FDA 
previously had done a good job, but now is burdened with more than it can 
handle. 

Here are the more common complaints: Hasty action on inconclusive evi- 
dence. ‘Too much publicity and failure to work properly with industry. Gov- 
ernment by press conference. ‘Too much delay in releasing “white lists.” Basic 
defects in the Amendment. Not enough time for compliance. ‘Too much 
caution in respect to safety factors. Unworkable Delaney clause. Public scared 
when it should have been educated. Action dictated by politics. 


0% of Orm The scores on specific problems are even more telling: No less than 60% 

porate antag port ave clearance on all additives. Of these, 624% 

ia: adiaaiiaai of firms reporting do not have clearance on all additives. these, 624° 
expect to use substitutes, only one out of three says that substitutes will be 
entirely satisfactory. And a third may have to stop production of an item. 

A big 374% are forced to make some change in packaging materials, with 
80% of these indicating higher costs and 20% shorter shelf-life. 

Reduction in sales volume is foreseen by 15% as a result of changes in addi 
tives and packages, and 524% say that costs will be increased when all factors 
are considered. 

Complaints and inquiries from customers as a result of the blitzkrieg pub 
licity about additives are reported by 224%. Sales have been hurt for 124% 
and many more surmise that business has been affected. 

If there be any doubt that the food industry is hard hit, in vulnerable spots, 
this sampling of the situation should dispel that doubt. 

Now what do executives think should be done to ease the blow? Most 
frequently expressed request is “more time.” Next comes “amend or remove 
the Delaney clause.” Third, FDA should solve additives problems by working 
more Closely with users. Other suggestions are: FDA should clarify its rules 
and policies, and contradictory rulings by FDA and USDA should be elimi- 
nated. 

Another desire is that toxicity test data be made available to all after one 
year in FDA’s “secret” file. And it is suggested that insecticide tolerances be 
made the same for processed as for fresh foods; also that tolerances be on a dry 
solids basis so as not to discriminate against dehydrated foods. 


Case of the 
frustrated Technologists are even more sharp in their criticism than executives, perhaps 
technologist because they are more directly involved with additives. Here’s a case in point: 
A consulting technologist conducted two-year rat-feeding toxicity tests at the 
suggestion of a technical authority in FDA. After spending $150,000 of his 
client’s money, he took proof of safety back to FDA. ‘Then another authority 
ruled that the additive would deceive consumers by extending shelf-life. 
Says this frustrated Ph.D.: “Some ground rules are badly needed. Tolerances 
should not be so ridiculously minute. ‘The additives situation is a critically 
serious mess. And the food industry must organize to do something about it.” 
Anyone disagree? 
Meanwhile, the industry better take a forceful hand in color legislation. 
Otherwise, an existing mess may be topped off with another mess. 
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Now, from France, for your plant and profits 


... a sensational (and proved) saving step in canning! 


For a long time, continuous pressure cooking and cooling pre- 
sented many problems in mechanics and heat exchange. But 
now, a revolution from France! Introduced just a few years ago, 
the genuine CARVALLO hydrostatic continuous cooker and 
cooler has been constantly tested, refined and improved. To- 
day, it is considered the finest unit in the world, matching your 
own product quality standards, 


Only the genuine CARVALLO 
hydrostatic pressure cooker-cooler 
gives you these exclusive features... 


Preheating and Cooling under Integral Counter Flow saves 
up to 80% in steam and cooling water. 


Fully Automatic Self-controlled Unit, directly coupled to 
seamers and labelers or casers, saves 100% in processing 
labor. 


Specially Designed Chains are rugged, durable. Do not 
stretch or wear. The end of the carriers are closed by the 
chains, preventing jamming and lateral friction and dam- 
age to the cans and jars, 


Hydrostatic Controlled Pressure insures an absolutely con- 
stant temperature during sterilization, eliminates transfer 
valves and all their troubles. Pressure variations inside and 
outside of cans are progressive! No exploded peas! No 
clouded juices! No leaking seams! 


Tubular Carriers Unattached to the Conveying Chains — 
the same unit can process, without any change parts, cans, 
jars or bottles in a wide range of sizes and shapes. No jam- 
ming through dented cans or broken jars. Easy automatic 
loading and unloading. Carriers can be removed very 
quickly for yearly inspection. 
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Air mail or cable... 


MAISON FREDERIC FOUCHE 


Food Machinery Department 
3, route de Saint Denis, 
LA COURNEUVE (Seine) 
Built in FRANCE by: Maison FREDERIC FOUCHE 8, rue Eugene Varlin, PARIS 10° 
Patented and technically directed by: Pierre CARVALLO 24, villa Dupont, PARIS 16° 








Steam Boilers, Condensers, 
Heat Exchangers, Piping 


Air Conditioning Cooling Towers, 
Ice-Making Machines, Evaporating Condensers 


Food-Processing Vessels, 
Pipelines, Gelatin Evaporators 


Marine Salt-Water Evaporators 
and Heat Exchangers 











in dry easy-to-handle form 


Cleaners based on Du Pont Sulfamic Acid are safer, more convenient, 
non-fuming . . . dissolve in water to form effective, low-corrosive solutions 


Now ... acid cleaners you handle dry! 
No fumes or hazardous liquid spillage 
to worry about. When mixed with water, 
these cleaners have all the penetrating 
power of hydrochloric acid with far 
less corrosive effect. The key to these 
unusual properties is a remarkable new 


ingredient — Du Pont Sulfamic Acid. 

Sulfamic acid-based cleaners remove 
scale and deposits from air condition- 
ing and ice-making equipment; food- 
processing vessels; steam boilers; milk 
evaporators and pasteurizers; marine 
evaporators and heat exchangers. Clean- 





Ps 


DU PONT 


RE6.us. pat off 





SULFAMIC ACID 


BETTER THINGS FOR BETTER LIVING . . . THROUGH CHEMISTRY J 


sulfamic acid. 


Name 


Please send me [[] sulfamic acid general equipment cleaning 
bulletin; (] names of formulators offering cleaners based on 


ing action is fast, thorough. Downtime 
is eliminated in many cases because 
cleaners are added while equipment is 
in operation. 

We'll gladly send you additional in- 
formation on sulfamic acid-based clean- 
ers and the names of formulators who 
offer these new compounds. 

Just mail the 
coupon below. 


7 E. I. du Pont de Nemours & Co. (Inec.) 
Industrial & Biochemicals Dept. N-2533FE 


Wilmington 98, Delaware 





Company 





Address 








City. 


State 
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MOYNO. PUMP 


pay MoyNno pumps are avall- 

able in nine sizes with 

capacities ranging from 

minimum metering flow to 

500 gpm and pressures 

from zero to 1000 psi. Pos- 

itive displacement delivers 

uniform discharge without pulsation, agitation or tur- 

bulence. Solutions ranging from thin watery slurry to ex- 

tremely viscous paste, corrosives, abrasives and even solids 

in suspension are economically handled without excessive 
pump wear. 

MOoyYNoO’s unique “progressing cavity” principle with only 
one moving part and special resistant internal parts slashes 
pump maintenance costs on problem materials that often 
ruin other pumps. Almost any substance that can be forced 
through a pipe can be pumped by a Moyno. 

To learn how a Moyno can cut your pumping costs, write 
today for Bulletin 30-FE 
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capacities: from 1/100 to 500 gpm 
pressures: up to 1000 psi 


ROBBINS & MYERS, INC. 


motors, household fans, Propellair industrial fans, hoists, Moyno industrial pumps 
SPRINGFIELD, OHIO - BRANTFORD, ONTARIO 
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NEW LIFT...LONGER LIFE 
FOR YOUR PRODUCTS 
WITH FIRMENICH 


POWDERED FLAVORS 


New and improved techniques of process drying, exclusively 
employed by Firmenich, yield powdered flavors that flow 
freely, are dust free, and give you the finest precision in 


flavoring your products. These important developments in 


quality flavoring will improve the taste appeal of your 


products... extend their shelf life... give them package-to- 
package uniformity that captures customer preference. Sam- 
ples of Firmenich Powdered Flavors, with technical informa- 


tion on their practical application, on request. 


FIRMENICH INCORPORATED 


FIRMENICH 6 CIE 
CHUIT. NAEF 6 CIE 


® 





How our small plant solved | 


its waste disposal problem 
WITHOUT CAPITAL OUTLAY.... 


Pat. No. 2,900,096 ; ‘ 


DEMPSTER-DUMPMASTER Equipped Hauler 
Provides Containers and Service for Small Fee 


Our small Midwestern manufacturing firm did not generate enough 

refuse to justify ownership of its own refuse disposal system. Yet, it 

was plagued by unsightly trash piles, fire hazards and scattered refuse 

in the plant yard. 

Our plant engineer then heard of a DEMPSTER-DUMPMASTER 

equipped private hauler in the adjoining city. A survey revealed that 

two big-capacity refuse containers, placed one at each end of the plant, 

would handle the entire refuse accumulation. 

The private hauler placed the containers, and a small — wr IN ALL LEADING CITIES 
covered maintenance, labor, hauling and dumping refuse. No capita 

outlay was involved, disposal costs were reduced, and plant house- FROM COAST TO COAST 
keeping was vastly improved. 

In all major cities, private haulers who own DEMPSTER-DUMP- 

MASTER equipment render fast, efficient, low-cost refuse storage 

and collection service. They place one or 100 containers at your 

service for a reasonable fee. A free brochure describes their service 

in detail 


Free Brochure and Name of Nearest Private Hauler on Request 


Dept. F-3 DEMPSTER BROTHERS Knoxville 17, Tenn. 


Inc. 


DEMPSTER-DUMPSTER DEMPSTER-DUMPMASTER DEMPSTER COMPACTION 
TRAILER = 


PRIVATE HAULERS 
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Pointed data... . « » pays-off here. 
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How to Build Facts Into Profits 


FE survey—first ever made of market research in food- 
beverage industry—reveals how fact-finding is organized 
for better strategic planning, how much is spent on 
it, what management must do to maximize the benefits 


SURER DECISION-MAKING—by 
forearming with more facts—sepa- 
rates the “quick” from the “dead” 
in today’s tough competition. 

And to make sure the ammunition 
is there when needed, pacesetting 
firms are upgrading their data-prob- 
ing into formal market research de- 
partments. 

Of course, everyone does some 
kind of MR-—a peck at your sales 
orders, for example, suggests where 
vour business is going. 

But the big difference today is the 





THAYER C. TAYLOR 


Associate Editor, ‘Food Engineering” 
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compelling need to put MR on the 
same scientific basis that makes pro- 
duction research invaluable. That’s 
because marketing is so much more 
complex today—made so by shifting 
consumer tastes, changes in the rela- 
tive importance of population com- 
ponents, family mobility that cancels 
and creates markets almost overnight, 
emphasis on new product develop- 
ment and diversification, and the un- 
ending rise in marketing costs. 

To find out how food companies 
are making better use of their market 
intelligence, FE editors have spent 
several months interviewing leading 
marketing executives. What they 
turned up provides shrewd insight 


into what you can do to make MR 
a low-cost premium for a valuable 
insurance policy—namely, profitable 
growth. 

Two key trends stand out among 
the companies’ replies—(1) MR is 
applied to a pretty broad range of 
operating functions, and (2) it’s put 
under the wing of top management 
in a substantial number of food firms. 

These two striking developments 
reflect the stepped-up search for sci- 
entific marketing data that’s been 
spurred by the need to offset tighten- 
ing competition, reduce the risks 
(and costs) of marketing misplays, 
replace personal opinion with objec- 
tive facts in decision-making, and put 
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Whom the 





HIGH-LEVEL IMPORTANCE of market fact-finding in 
food-beverage industry today is shown by fact that one 
out of five firms group that activity directly under the 
Comparative newness of or- 


wing of top management. 


greater stress upon long-range plan- 
ning for future growth. 

Of course, not all companies are 
convinced that market fact-finding 
is for them. 

Such as one southern firm that 
said: “Our research is carried on in 
a hit-or-miss manner by the Sales 
Dept. When we want to know how 
a certain product—say a new item 
will go in a given area, we ship 30 
cartons to the broker. If it sells, 
good; if it dosen’t, we’ve spent only 
$100. ‘That's still a better, and more 
economical, way to be sure of con- 
sumer preferences than paying ‘mar- 
keting experts’ to count cans in Seat- 
tle.” 


Basic Isn’t Enough 


While this no-frills approach has its 
supporters, there’s evidence aplenty 
that more and more food firms want 
something more sophisticated than 
mere head-counting. As witness this 
definition, by a leading beverage con- 
cern, of MR’s primary function: “To 
obtain and distribute facts which will 
assist all departments within the 
company to perform their functions 
more efficiently, thus resulting in 
greater sales and profits.” 

Certainly, the organized track 
down of marketing data has acceler- 
ated in every decade since the turn 
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Market Research Head 








of the century—to reach a dizzying 
pace in the ’50s. Among the FE- 
checked firms with formal MR de- 
partments, 10% had taken the step 
during the "30s, 20% in the ’40s, and 
66% in the ’50s. 

Even more significant is the rate 
of department formation that took 
place in the last 5 yr.—when the num- 
ber of installations almost doubled 
that of the decade’s first half. Behind 
this accelerated tempo, obviously, 
were the challenges of socio-eco- 
nomic changes and their impact on 
eating habits, as well as the transi- 
tion from  production-centered to 
consumer-oriented operations. And 
with these challenges has come the 
need for more pointed fact-finding. 

Along with the impressive growth 
has been a varied approach to market 
sleuthing. You get a good picture 
of this diversity when you study how 
food companies are structuring MR 
on their organization charts and how 
they are putting it to effective use. 


Top-Side Interest 


Although formal MR is of com- 
parative recent vintage in the food 
industry, a noteworthy percentage of 
companies consider it important 
enough to have the MR director an- 
swer directly to the highest company 
echelons. In fact, in 11.5% of the 


Reports to... 


Financial 














Food — 
Companies 








Consumer 
Product 
Firms 











ganized market research in food field is shown by more 
diverse lines of reporting authority as compared with 
consumer product outfits in general (that were surveyed 
by American Marketing Assn.). 


firms checked by FE, he reports 
straight to top management—the 
president, board chairman, or execu- 
tive vice-president. In another 
11.5%, his line of authority runs to 
the second level—assistant to the 
president, general manager, or vice- 
president. 

It’s worthwhile noting how this 
pattern compares with consumer 
product industries in general. A ’59 
study by American Marketing Assn. 
(“A Survey of Marketing Research”) 
found that among 185 consumer 
product firms, the MR director an- 
swered to the top level in 18.5% of 
the companies, to the second level in 
9.2%. 

This 27.7% total is somewhat 
greater than the 23.0% turned up 
by FE. However, it must be remem- 
bered that AMA’s broader poll in- 
cluded the household item, drug, and 
soap fields, where a sharpened degree 
of research-mindedness probably took 
hold earlier than in the food-beverage 
area. 

Nevertheless, the fact that more 
than one out of five food firms posi- 
tion MR under the wing of top 
management points to the high-level 
importance already attached to this 
kind of research and indicates further 
growth for it in the years ahead. 

Considering its close relationship 
to selling techniques, it’s no surprise 
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MARKETING INTELLIGENCE is broadly applied to all areas of the busi- 
ness. For example, market research maintains “close liaison” with sales 
in 73% of the firms checked by FE, with production in 41%, and with 
finance in 20%. Helping out here are faster fact-tracking methods. 


that a preponderant majority of food 
firms (59.6%) organize their MR 
under sales or marketing manage- 
ment. This compares with 64.9% 
of the consumer product companies 
that have a similar setup (according 
to AMA’s survey). 

When you move into the other 
operating areas, MR’s broader role 
in the food field shapes up vividly. 
For example, in 5.8% of the firms, 
the MR head reports to the R&D 
director (vs. only 3.7% in AMA’s 
check), in 7.7% to advertising and 
“other sales” management (vs. 
3.2%), and in 3.9% to the financial 
officer (vs. 0.5%). 

What’s behind the link with R&D 
is apparent—to coordinate all re- 
search under one line executive. 
But the degree of financial tie-ins 
contains obvious as well as more sub- 
tle factors. 

For one thing, MR often started 
as economic analysis (headed by 
controller or treasurer) and continued 
the relationship when put to broader 
uses. Then, too, much of today’s 
fact-finding aims at forecasting— 
where tomorrow’s markets will be, 
how sales will stack up. Naturally, 
such data weigh heavily when it 
comes to planning new plant loca- 
tions, estimating borrowing needs, or 
drafting budget estimates for 5-yr. 
plans. 
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And with marketing expenditures 
biting off bigger chunks of the oper- 
ating budget each year, MR comes 
in for more use as a control tool for 
evaluating these outlays. Which 
may also explain why some 23% of 
the companies have it report directly 
to top management. 


Why the Difference? 


You get a wide gamut of reasons 
as to why the MR head answers to 
the president in one company, to the 
marketing manager in a second one, 
and to the treasurer in a third. 

A seasoned industry observer feels 
this variety is due to a lack of stand- 
ardized practices. As he sees it, 
formal MR departments aren’t al- 
ways logically set up at first, since 
management may not know what 
it expects from the venture. Where 
the department ultimately fits in, 
he contends, depends upon how the 
MR director fills the job. 

One pacesetting firm splits the 
line of authority so that the chief 
executive rules on policy matters, 
the administrative v.-p. on other as- 
pects. In a packaged goods concern 
the president gets the research re- 
ports “so as to encourage maximum 
objectivity and free MR from ties to 
any operating department.” ‘Taking 
the same tack, a beverage outfit has 


the assistant to the president oversee 
the MR work “to maintain the im- 
partiality of the research function, 
and funnel the information directly 
to top management.” 

A confectioner routes MR to the 
executive v.-p. because “he is the 
man with complete active control of 
all operations—the sales v.-p. reports 
to him.” A brewer with the same 
arrangement says it’s because “he’s 
our chief administrative officer with 
final authority on all activities.” 

In the three out of five firms 
where the MR director is under the 
marketing officer, these explanations 
are given: 

Brewer: “Marketing v.-p. is re- 
sponsible for sales, advertising, pro- 
motion, research, and related mar- 
ket functions.” Dairy: “He's 
in charge of developing market strat- 
egy.” . . . Produce: “Coordinates all 
marketing functions, and MR is the 
fact-finding body for those areas.” 
.. . Candy: “Marketing director is 
a company-oriented executive, and 
the nature of current research deals 
with marketing problems.” 
Baker: ‘‘Marketing manager is logi 
cal supporting head, for he coor- 
dinates all advertising, marketing, 
promotion, and research in the fulfill- 
ment of long- and short-range plans 
and goals.” 

Companies that make MR an- 
swerable to the sales executive cite 
these factors: 

Seafoods: “He can best apply 
what’s learned on trends and fore- 
casts.” Canner: “Responsible 
for sales success.” Specialty 
items: “Performs sales and market 
research duties.” . . . Meat packer: 
“He receives requests for research 
projects from the product managers.” 

Some outfits, of course, position 
MR on their organization charts in 
line with specific internal factors. A 
West Coast concern deploys market 
scouting under the vice-president- 
operational services “because it con 
notes having proper supplies avail 
able for manufacturing operations 
and the movement and storage of 
finished products. These functions 
are handled by the Purchasing Dept. 
using the plan of operations devel- 
oped by the Planning & Statistical 
Dept.” 

A candy maker's MR Dept. is un- 
der the merchandising director ‘“‘be- 
cause he heads all staff functions in 
the sales area.”” And a brewer’s coun- 
terpart reports to the research direc- 
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is “to coordinate 
ind sales analysis.” 


Or SO all research 


Touching All Bases 


\ second revealing trend revealed 
by I'lx’s survey is the wide-scale ap- 
plication of market intelligence in 
various Company operations. 

Here, 73% of respondents said 
MR maintained “active liaison” with 
sales, 59% with advertising, and 

1% with merchandising. 

Ilowever, more than two out of 
five firms (41%) said the market fact 
finders worked closely with pro 
duction, 33% with R&D, and 20% 
with finance. And, to give you an 
idea of MR’s extended reach, 10% 
cited public relations, 10% purchas- 
ing, 8% distribution, 6% packaging, 
ind 4% 
cconomics. 

This broad-scale contact with cor- 
porate functions, observes the Na- 
tional Industrial Conference Board 
in a survey of industrial research, 
makes effective _ training 


such service areas as home 


MR an 
ground for future executives. If such 
is the case, this should make tomor- 
row’s management even more MR- 
minded than today’s line officers. 

In a sense, this wide-ranging con- 
tact with all areas of the business 
inirrors management policy to have 
operating problems viewed from an 
over-all company, rather than de- 
partmental, angle. NICB also noted, 
in this respect, that high-speed data 
processing machines enable MR to 
probe a greater variety of functional 
areas. It’s also been noted that 
the more departments MR_ works 
with, the readier its access to the 
kind of data needed for objective 
analvsis. 

loting up what the companies 


TWO-THIRDS of food firms 
polled by FE installed their 
market research  depart- 
ments during the last dec- 
ade, because of greater need 
for scientific data to keep 
up with marketing changes. 
One-fifth of the firms took 
the step during the ’40s, 
one-tenth in the ’30s. Data 
for consumer product firms 
are from American Market- 
ing Assn. 


describe as their “‘major areas of 
MR_ activity” gives you a rough 
idea of where today’s data hunt is 
centered. Admittedly, any grouping 
of subject areas is a rough one at 
best. 

lor purposes of comparison, re 
plics were classified under these 
headings: Performance checks, prod- 
ucts & packages, sales, markets, 
consumer, and advertising. 

With the premium placed on new 
items in today’s battle for shelf space, 
it’s not unusual to find product re- 
search high on the list. Some 66% 
of the firms said their market sleuth- 
ing was aimed in this direction. 

New product development is being 
pushed by 24% of the firms, and 
product testing by 16%. Package 
research, a related area, was stressed 
by 14%. Other targets: Market test- 
ing of new items, market studies by 
product line, product innovations, 
and over-all product and_ package 
checks. 

A spokesman for A. C. Nielsen 
Co. noted that food companies have 
stepped up their requests for new 
product information. He said it was 
evidence of management’s aim to go 
about new product development in a 
more scientific manner in an effort 
to reduce both the costs of failure 
and the high mortality rate among 
new items. 

Improvement of internal opera 
tions is targeted by a considerable 
amount of MR _ work, too. More 
than half (56%) of the companies 
use MR as a performance check. 

A good part of this work pivots 
around sales performance—with sales 
analysis specified by 26% of the 
firms, sales control or planning by 
another 10%. 

Better, low-cost distribution is em 


phasized by 6% of the firms, and 
imore productive store displays by 2%. 
Efforts to upgrade operational efh- 
ciency are also evident in MR’s use 
to improve production scheduling, 
planning of branch and plant loca- 
tions, and evaluating of work of 
public relations departments. 

A third key target area is adver- 
tising—with 26% of the firms con- 
centrating on better evaluation of 
advertising effectiveness in regard to 
choice and cost of media, selection of 
audience. 

Selling and marketing programs 
are the MR focus in 36% of the 
firms. 

Consumer and market studies get 
the nod by more than one-fourth of 
food firms. 


The Facts, Ma’m 


What the companies consider to 
be “the primary function of MR” 
underscored the broad sweep of the 
industry’s factfinding. 

Improving marketing efficiency 
was cited most often (24%) as the 
main objective. For a meat packer, 
this means “keeping abreast of 
needed changes in products, pack- 
ages, and markets.” While a pack- 
aged goods concern views it as 
“assuring efficient spending of mar- 
keting budgets.” 

A brewer uses MR primarily to 
“channel marketing efforts along the 
most productive lines, including di- 
rection to those areas of greatest po- 
tential, new packaging opportunities, 
and evaluation of performance in all 
areas.” 

Next in the prime order of impor- 
tance were (1) providing usable facts 
to operating management, (2) mar- 
ket analyses, and (3) new product 
development—each of which was 
cited by some two out of five firms. 

How the results of all this intelli- 
gence work are being used is illus- 
trated by the following comments: 

“Providing factual information as 
the basis for management decisions.” 
... “Supply facts to management in 
place of guesswork judgment.” . . 
‘Enable executives to make more ac- 
curate, intelligent decisions.” . 
“Replace the personal decision ap- 
proach; try to project tentative de- 
cisions into probable sales results.” 

. “Act as fact-finding body for 
general management, and for all 
functions of the marketing depart- 
ment.” . . . “Achieve facts from pri- 
mary and secondary sources in and 
out of the company to guide execu- 
tive planning.” 
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Although the marketing intelli- 
gence network is churning out more 
and more meaningful facts today, 
financial support is still a very small 
item on the company operating sheet 
(less than 1%). This is traced to a 
number of factors—namely, manage- 
ment concentration on technical re- 
search up to now, fledgling status 
of organized MR, and the allocating 
of some marketing fact-finding ex- 
penses to other departments (such 
as sales or advertising). 


Done on a Shoestring 


Approximately half of the FE- 
checked firms revealed the percentage 
of gross sales budgeted for MR. Of 
those, the average was 0.287% of 
sales. 

In general, percentage declined as 
company volume increased. Where 
annual dollar volume was $20 mil- 
lion or less, MR’s budget came to 
0.132% of sales. This share moved 
up to 0.413% for firms in the $21M- 
$100M range, but dropped there- 
after. Firms in the $101M-$500M 
category budgeted MR at 0.345% of 
sales, while those in the over-$500M 
class invested 0.025% of sales. 

The spread was pretty consider- 
able. The biggest percentage cited 
was 2.0%, the lowest 0.0004%. 

By and large, this is a pretty im- 
pressive showing compared to con- 
sumer products outfits as a whole. 
The above-mentioned AMA survev 
showed that such concerns put their 
MR on even leaner diets—0.18% of 
sales for companies in the under- 
$25M category, 0.17% in the $26M- 
$100M class, and 0.085% in the 
over-$100M group. 

It’s also noteworthy that a °59 
report by American Management 
Assn. placed MR expenditures at 
0.2% of volume for consumer prod- 
uct outfits. 

Where food companies declined 
to give budget data, the reasons 
stated pointed to the swaddling- 
clothes stage of formal MR in the 
industry. For example, while 10% 
of the decliners said the data was 
“confidential,” some one-third ad- 
mitted they lacked a reliable esti- 
mate. At least two out of five 
shrugged it off as “very minor” or 
“less than 1%.” 

MR’s flexible stature in the in- 
dustry was underscored by the 
acknowledgment by some 23% of 
the firms that they operate without a 
fixed budget. Here, the reasoning 
went, money is allocated as the need 
turns up, or funds are charged against 
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Food Spurts Past Non-Food in MR Outlays 


Food & Beverage Firms 
Class by Sales % of Gross 
Vol. ($2Million) Spent on MR 

0-$20 0.312 
$21-$100 0.413 
$101-$500 0.345 
$500-plus 0.025 


Consumer Products Firms 


Class by Sales % of Gross 

Vol. ($ Million) Spent on MR 
0-$25 

$26-$100 
$100—plus 


0.180 
0.170 
0.085 


Data turned up in FE’s probe indicate that food firms are more market 
research-minded than consumer products industries polled by American 


Marketing Assn. 


Further evidence: 


Average for all reporting food 


companies was 0.287% vs. 0.200% spent by consumer item outfits 
checked by American Management Assn. recently. Greater emphasis 
in food field reflects stepped-up new product programs, drive to lift 
thin profit margins, and broader application of data findings to all 


corners of the business. 





another department. Others said 
they avoid fixed budgets because 
much of the fact-finding gets its start 
from unforeseen problems. 


More Facts Per Buck 


What can management do to get 
more for its MR dollar? 

[he most popular prescription 
(by 27% of the firms) was greater 
realization of the contribution mar- 
ket fact-finding can make to man- 
agement decision-making. The next 
two favorite suggestions were (1) 
complete open-mindedness to re- 
search results and (2) increased 
awareness of MR’s importance in 
company operations. 

A West Coast company’s cure: 
“Management must (1) realize that 
MR doesn’t provide all the answers, 
but is an aid to management deci- 
sions; (2) permit it to be done in an 
atmosphere where sales, production, 
finance, or ther divisions don’t ex- 
ert undue influence on findings or 
conclusions; (3) have an awareness 
of the limitations of MR in answer- 
ing problems, i. e., that it deals in 
probabilities; and (+) understand that 
not all questions are ‘researchable’ 
and does not condemn MR because 
of it 

A specialty products outfit asked 
for “recognition of the potential use- 
fulness of MR and management's 
willingness to consider its recommen- 
dations.” At the same time, the 
company warned, MR “‘inust avoid 
any feeling of competition with 
other departments, and should instill 
a feeling of cooperation.” 


A dairy company criticized “eval. 
uation of the money-saving ap- 
proach.” “The MR head should 
be an active member of the mar- 
keting team,” a produce firm opined 

An open-minded management that 
“can take a critical report and be 
appreciative of the information” was 
a baker’s prerequisite. While a con- 
fectionery concern, sounding a siti- 
lar note, asked for management's 
“willingness to go along with change 
when change is called for.” 

Other recommendations included 
these: “Orientation of staff execu- 
tives toward information provided as 
the result of objective analysis.” 

. “Let MR enter into original dis- 
cussion on research needs.” . . . “Be 
sure that MR has adequate _back- 
ground knowledge of a problem so 
that research objective can be prac- 
tically directed.” “Ability to 
listen without preconceived seat-of 
pants fixations.” . . . “Willingness 
to invest heavily in experimental re 
search to develop more useful tech 
niques than we now have.” 

Closer liaison between top man- 
agement and the MR Dept. was 
urged by 16% of the firms. This 
meant having the director participate 
in defining research needs, calling 
him in when policy was being 
planned, keeping him abreast of man 
agement problems so he can start re 
search projects on his own initiative, 
and positioning him at a top-execu- 
tive level. End 


Appreciation is expressed to Du Pont Co. 
for photos on cover and right side 

of page 37, to Oscar Mayer Co. for 
center photo on page 37 





Pay-Off From Marketing Research: 


Ranking in brewery field 


MOVING FAST since 1954, when it was 13th, Carling 
has climbed to 4th position on the brewery ladder. 


MARKETING 


IT WAS NO ACCIDENT—Carl 
ing’s jump from the 62d spot in 
the beer field to 4th in 10 yr. It 
was planned that way! 

And a key element in the plan- 
ning has been our marketing research 
program—designed to take out the 
gamble by getting facts on which 
better marketing decisions can be 
made, 

But this fact-finding hasn’t always 
been easy, as this recent example 
shows 

rhe problem: Would we lose sales 
if we sold our Red Cap Ale in 
brown instead of the traditional 
green-for-ale bottles? Reason for 
projecting this change was to get the 
product quality protection afforded 
by the amber glass 

Using both the green-for-ale and 
brown-for-beer bottles meant bigger 
inventory problems, higher sorting 
costs, and numerous production in 





RALPH |. ALLISON 


Director of Marketing Research 
Carling Brewing Co., Cleveland 
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Steady Upward Growth... 
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Dur- 


ing same period, 
while output of 10 leading brewers gained only 129%. 


... Hefty Sales Jump 


Volume increase 


company’s gallonage zoomed 295%, 


Carling Climbs Fast 


Planned fact-finding arms management for bet- 
ter decision-making that rockets brewery to top 
rank... . Case history of critical package change 
shows how probing exposes potential hazards 


efhciencies during filling and label- 
ing. With us, the problem became 
more serious as we added more 
breweries (we now have six in all). 
Also, the two bottle colors meant 
less efficient purchasing and produc- 
tion scheduling. 


Beware the Obvious 


Why does solving such a problem 
sound easy? At first thought, all 
the researchers need do is ask ale 
drinkers if they prefer green or brown 
bottles. But it doesn’t work out that 
Way. 

It’s deeper than merely asking con- 
sumers their bottle-color preference. 
Most people are unaware of the sub- 
tle effects such things as bottle col- 
ors have on their attitudes and likes. 
Moreover, people tend to favor that 


to which they have become accus- 
tomed. 

In this particular case, we called 
in a professional marketing research 
organization—Market Facts, Inc., 
Chicago—which specializes in prob- 
lems of this type. 

Here is how Carling and Market 
Facts went about getting facts on 
which management could base its 
decision. 

First, brown bottles of various 
sizes replaced green ones in a specific 
distributor area having a population 
of approximately 360,000. No ad- 
vertising or promotional activities of 
any nature took place. 

An examination of sales results 
after testing for 6 months indicated 
that this product could be success- 
fully sold in brown bottles. Further- 
more, the brown bottle was highly 
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The Tools .. . 


BOTTLE COLLARS asked pre-screened ale drinkers to 
rate ale’s taste appeal on scale that had 11 index boxes 
between “Excellent” and “Very Poor.” 


Rate this six-pack for each of these characteristics: 


(Check One Box Across for Each Characteristic) 


Ale Drinkers 
. . . and Resultsay> 


Green 


Premium Beer Drinkers 
Net 


Net 
difference 


Brown green over 
bottle boftle : 





brown 





TEST BREW “D>” 
8H NO» 


Den Serge oe ie on oe 





























Unlabeled Bottles 


Green 


Labeled Bottles 
Net 
difference 
Brown green over 
bottle brown 


Net 
difference 
Green 
bottle 











Good 


Neither 


Excellent |Good| Fair| nor Bad 


Very | Objection- 
Poor | Poor able 





Taste or flavor 





After taste 





Sweetness 
































Carbonation 





Alcohol content 
































COMPREHENSIVE QUESTIONNAIRE, that had sam- 
plers evaluate 6-pack as a whole rather than individual 
bottles, included this rate chart for certain key points. 


level 


CHECK WITH labeled bottles showed that glass color 
didn’t affect the 
either ale or beer drinkers. Green bottle did have slight 
edge when unlabeled samples were used. But this mar- 
gin disappeared when labeled bottles were employed. 


of product acceptance among 


—By Outflanking Market Risks 


acceptable to retailers and whole- 
salers because of greater product qual- 
ity protection and elimination of 
the irksome task of sorting empty 
bottles by color. The brown ale 
bottle was interchangeable with all 
existing brown beer bottles. 

Second, we chose a study plan 
whereby ale in brown bottles was 
tested for consumer acceptance on a 
small and carefully controlled scale. 

A probability sample of ale drink- 
ers—pre-screened so that we tested 
only drinkers of our Red Cap prod- 
uct and one specific competitive 
brand—was selected in several mar- 
kets. Users of both ales were chosen 
so that comparisons could be made. 

Test 6-packs were prepared. Half 
of the 6-packs held ale in green bot- 
tles, half in brown. In turn, half of 
each color bore the usual label while 
the rest were unlabeled. 

The ale-drinking sample was di- 
vided into four groups. Group No. 
] received unlabeled green bottles 
of ale; Group No. 2, unlabeled 
brown; Group No. 3, labeled green; 
and Group No. 4, labeled brown. 
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At the end of the first week, cus- 
tomers were asked to rate the 6-pack 
in terms of taste appeal. Each 
drinker recorded his reactions to the 
product in terms of specific likes and 
dislikes as well as overall attitudes. 
No mention was made of any inter- 
est in bottle color. 

For the second, third, and fourth 
weeks, each drinker received a dupli- 
cate of the test pack he received for 
the first week. However, it was im- 
plied that one or more of the test 
6-packs given each week was a prod- 
uct or formula different from the 
first. 

The same recording of likes and 
dislikes was followed for each test 
pack. 

Thus, the ale-drinkers were testing 
bottle color only, although they as- 
sumed they were testing differing 
brews. In this way the real image 
and taste appeal of the bottle color 
was being measured without their 
knowledge. 

The tests’s results, shown above, 
revealed that there was no significant 
difference in preference of the green 


bottle over the brown. Remember, 
the brews were identical and the 
only difference in the test packs was 
in bottle color and in label or non- 
label. 

The reason that half the bottles 
were labeled and the other half not 
was to make sure that the results of 
the test would not be distorted be- 
cause of a “known” or “unknown” 
label. 

In this study, reactions of heavy 
ale drinkers as compared with light 
drinkers were checked. This aspect 
was important because one-third of 
all ale drinkers account for about 
three-fourths of total ale consump- 
tion. 

In this test, however, the attitudes 
of the heavy drinkers were similar 
to those of the light drinkers. 

As a result, we decided to use 
brown bottles and thus reduce pro- 
duction costs. More important, Carl- 
ing has maintained its share of mar- 
ket in those areas where the change 
has already taken place. 

Was all this elaborate testing 
necessary? What would have hap- 
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CLEANER, QUICKER CON- 
VEYING OF WRAPPED 
OR UNWRAPPED FOODS 
Wendway efficiently conveys 
food products of any kind... 
up, over, down and around 
to any point in your plant. 
Wendway eliminates multiple 
handling, saves man-hours, 
floor space and equipment. 
Wendway can solve your con- 
veying problems and make 
you more profits, too! 


As sliced cold meats travel by on stainless steel 
Wendway belting, operator labels each type as 
they proceed to the automatic packaging machine. 


Packages, cartons or boxes ride per- 
fectly on Wendway’s smooth, silent belt- 
ing. Products stay clean and unhandled 
from one operation to the next. 


Here you see sliced luncheon meats 
travelling from wrapping machine to 
bag sealing station and on to packing 
station. Wendway belt speeds are syn- 
chronized to desired production speed. 


Where solid belt conveyors are needed, 
canvas, Neoprene rubber, etc., can be 
supplied to meet the specific require- 
ment. Remember ...in your plant you 
can go Anywhere with Wendway! 


Gentlemen: Please send me complete information about 
the versatile Wendway Conveyor Systems for 











Company 





Street 





City 


Zone State 





| Please have a Wendway engineer contact me at once. 
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MARKETING 


pened if we simply asked ale drinkers 
which bottle color they preferred? 

Market Facts did go out and ask— 
as a check. 

And of the ale drinkers queried 
as to which bottle they would prefer, 
about two-thirds selected the green 
one. 

Had this test been the basis for 
our decision, the move to the brown 
bottle—and its resultant savings— 
would never have been made. 

This case history illustrates the 
infinite pains required by effective 
marketing research—and the pitfalls 
always waiting for the unwary. The 
“obvious” way to get the facts in 
this case—to ask directly about color 
preference—would have made us 
afraid of the switch because of nega- 
tive consumer reaction. 

Most of Carling’s marketing re- 
search is carried on by our own of- 
fices. But we sometimes call upon 
an outside organization, as in the 
above instance, because very few 
companies maintain the complete 
facilities needed for all types of re- 
search problems. 


Who Sparks It? 


Marketing research projects arise 
from a variety of internal company 
sources. Quite often, sales, advertis- 
ing, production, and brewing de- 
partments pose particular problems 
that can only be solved by a variety 
of consumer research techniques. 

Most of these research projects 
require discussions of the research 
objectives with the different depart- 
ments concerned. The research pro- 
posal is submitted to Marketing 
V.-P. A. R. Mertens for his review 
and approval before actual field work 
begins. 

Perhaps the most rewarding phase 
of the research operation at Carling 
is the rapidity with which manage- 
ment makes a major decision based 
upon a particular research project. 

For example, extensive “blind” 
product consumer taste tests were 
done in the Pacific Northwest after 
the purchase of Heidelberg Brewing. 

Competitive brands were evalu- 
ated and also several “start up” brews 
of our Black Label Beer produced 
in Tacoma. Purposes of these tests 
were to insure uniformity of the 
product quality with other Carling 
plants and also to insure complete 
consumer taste acceptance. 

The above examples merely give 
some indication of what can be ac- 
complished in the reduction of mar- 
keting risks through planned mar- 
keting research activities. —End 
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MARKETING SIGNALS 





No Strike-Pinch for Quick-Fix 


How did convenience foods fare during the recent 
116-day steel strike? Pretty well, according to an FE 
check of leading marketers. 

Libby, McNeill & Libby reports that “in the heavy 
steel producing areas (Pittsburgh, Youngstown, Chi- 
cago) there was a decline in dollar sales but not neces- 
sarily in tonnage.” Echoing this, a General Foods off- 
cial notes “‘a slight dip in the big steel areas, but it 
wasn’t significant.” 

The comparatively low cost of heat-and-eat items is 
stressed by General Mills. Says that firm: “Other things 
will give ground first, as most of our products are rela 
tively inexpensive. If any food at all were to decline, it 
would probably be the more gourmet types or fresh 
produce.” And Oriental-foods marketer Chun King 
declares “we made consistent sales gains as the result 
of aggressive promotion.” 

Two factors behind this encouraging pattern arc 
noted in a Chicago Federal Reserve Bank study of the 
strike’s effects on buying habits in the Gary-Hammond 
area. For one thing, credit by independents—and even 
the cash-conscious chains—was an effective prop. Also, 
budget-pruning bore down hardest on general merchan- 
dise—department stores sales were off 8-114% from 
August through October. 


More ‘Scrambled’ Selling On Order 


Two unrelated announcements last month point to a 
trend that’s accelerating fast-more non-food sales in 
food outlets, more food sales in non-food outlets. 

Grand Union this year will build 9 more Grand-Way 
units that sell 7,000 food and 30,000 general merchan- 
dise items under one roof. Whereas the 14 earlier 
Grand-Ways sold a restricted line of non-foods, the new 
units will have major appliances, do-it-yourself centers, 
furniture, and clothes for all members. of the family. 

Meanwhile, Montgomery Ward (second-largest mail- 
order house in the country) moved to counter super- 
market incursions. Working with Wilson, the firm will 
soon offer frozen meats, poultry, and prepared meals 
to its mail-order customers. 


What Price Merchandising? 


Food firms budget 1.99% of sales for advertising, 
according to Advertising Age. The data, compiled from 
Internal Revenue Service sources, cover tax returns for 
1957 calendar year or fiscal years through June 58. 

Beverage firms allocate 4.64% of sales to their sales 
wooing, the magazine reports. Also, canners devote 
2.65%; dairies, 1.89%; meat packers, 0.59%; bakers, 


2.80%; candy makers, 3.58%; and cereal firms, 4.83%. 


Marketing Climate: Storm Clouds 


Increasing government controls will make efficient 
merchandising more and more complicated in the Six- 
ties, warns H. Thomas Austern, chief counsel, National 
Canners Assn. Addressing the American Marketing 
Assn.’s N. Y. Chapter last month, he said marketers 
can expect more Federal intervention in these three 
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critical areas—(1) what and how you make it, (2) how 
vou price it, and (3) what you can say about it. 

’ He said that developing trends toward “control by 
administrative order . . . and trial by press release” will 
be felt, especially in the pricing and promotion areas. 
And, he continued, FTC’s stepped-up interest in ‘T'V 
commercials poses “further ramifications of more gov- 
ernment intervention in marketing activities.” 


How Effective Is Food Advertising? 


Some new light on how good a job the industry’s ad 
dollar is doing is shed by a new USDA study. Advertis- 
ing expenditures by manufacturers, it reveals, climbed 
from $319.5 million in ’47 to $724.0 million in ’56— 
a 127% jump. Significantly, food consumption outlays 
showed a sharper rise during the same period—136% 
($45.7 million to $62.2 million). 

One other trend uncovered in the survey, which bears 
on the growth of private labels, is the fact that retailers 
are fattening their ad budgets at a much faster pace. 
During the ’47-’56 period, they upped their advertising 
303%. 


BRIEFS 


Price-marking at factory level is being tried out by Mid- 
west margarine concern for private label chain store ac- 
counts. If successful, move could spur more retailer 
pressure on other manufacturers to follow suit. 


Frozen foods warehousing manual, issued by Armour, is 
designed to promote storage and handling practices in 
line with forthcoming state regulations on frozens. 


Price wars in baby foods have flared up in scattered 
Eastern markets, Gerber reports. 


Advertising and sales promotion took 9% of Canada 
Dry’s $25.3 million sales volume in ’59 as firm pushed 
its “flavor for every taste” diversification program. 


Most promising opportunities in Australia include 
frozen citrus concentrates and poultry meat, conclude 
Standford Research Institute economists after 14-mo. 
study of investment possibilities for American firms. 


National chain of franchised miniature supermarkets, 
proposed by Convenient Food Marts, took another step 
forward when 12-mo. operating tryout in Chicago 
greatly exceeded sales and profit goals. 


Musical outdoor billboards are being tested by Nabisco 
in upstate New York for “Millbrook” bread. 


National retail distribution survey of 25,000 outlets, by 
Audits & Surveys Co., will give nationwide count of 
stores carrying a product category, a specific brand, and 
competitive labels. 


““Taste-maker” theory is outdated by shopper's growing 
sophistication, contends Harley Earl Associates, design 
firm. Greater exposure to cultural influences has raised 
consumer appreciation of good design, company says. 





Buyer Check Bars Misplay 


From files of National Consumer Panel and Menu | 
Census of Market Research Corp. of America . 


MARKETING 


| 
is factually correct. Identities of products and companies ae ee 


. . Material 


have been masked to insure anonymity—The Editors* 


Management's OUR AIM is a revised package that will do a better job of 
problem boosting consumption of our scmi-convemience item. 

We know that the purchasers of each of our two package 
izes comprise distinct buying groups. For the most part, 
those who buy the small size can be classified as occasional or 
“light” buyers, while those who primarily purchase our large 
size are regular or “heavy” buyers. 

Our problem: What appeal shall we aim at each group? 
Both are important 

Phe light buyers account for two-thirds of our franchise 
but heavy buyers represent two-thirds of our volume. 

We assume that heavy buyers serve the product morning, 
noon, and night, and that they are also the best customers 
for competitive “home-made” ingredients. Furthermore, we 
feel that the light buyers keep our small size on hand, for the 
infrequent occasions when they serve the product, because 
they do not want to spend the additional preparation time 
that home-made ingredients require. 

If these assumptions are correct, then we should use the 
large-size package to sell heavy users on the product’s advan- 
tages over home-made ingredients. Promotion for the small 
package should encourage more frequent servings. 

Before going ahead with the expense of package revisions, 
however, we want to be certain on two counts: 

1) Are our assumptions about home usage correct? 

2) Are there any promotional opportunities that we may 
h ive ove rlooked? 


WHAT WOULD YOU DO? 


Management's 
decision 


l'irst, we separated the light buyers from the heavy ones 
by consulting a full year’s records of families in the National 
Consumer Panel. ‘These households—a statistical cross-section 
of all U.S. familics—report regularly on their purchases of 
selected food and household products. Next, we studied the 
usage habits of each group via the Menu Census, a year-long 
record of the food preparation and serving histories of fami- 
lies in the National Consumer Panel. 

The results were the direct opposite of what we had as- 
sumed! Heavy buyers did not serve the product in a variety 
of ways at different meals, but limited their servings to one 
specific meal and to weekdays. Their high purchase volume 
was accounted for by their regularity of serving and the fact 
that they did not use home-made ingredients. 

And our light buyers were not necessarily light users. ‘They 
supplemented their employment of our product with sub- 
stantial use of home-made ingredients. While they served the 
product less regularly than heavy buyers, they were not as 
limited in their choice of meals. It was as much a part of 
their weekend menus as their weekday bill-of-fare. 


Result of 
action 


Acting on this information we could now promote maxi- 
mum use of each package size by stressing product conveni- 
ence and quality on the small size, and varieties of serving 
opportunities on the large one. This was the reverse of our 
original plan. 


*For more information, write to FOOD ENGINEERING, 330 W. 
42nd St., New York 36, N. Y. 





in packaging 
Weyerhaeuser 
(Ware’-hous-er) 


is pronounced 
Ingenuity 


(In-je-nu’-i-ti) 


If there were a popular demand for butterfly 
wings, Weyerhaeuser Ingenuity would 
package them to give you a selling advantage 


Weyerhaeuser knows packaging 
from the ground up—from the 
tender shoots of tiny saplings to 
the whims that ring cash registers. 
Weyerhaeuser boxboard plants 
supply quality materials with 
which specialists work in creating 
sales-building inducements to 
influence shoppers. 

At Weyerhaeuser, knowing what 
folding carton to make is just as 
important as knowing how best 
to make it for user convenience... 
product protection . . . distributor 
and dealer approval visual 
appeal. Working as a team, the 
Weyerhaeuser group welcomes 
packaging problems. For advanced 
thinking in your folding cartons 

. write Weyerhaeuser. 

REQUEST NEW “INGENUITY” BOOKLET 

This booklet can give you a new 
concept in packaging. See why 
working-with- Weyerhaeuser is the 
answer to folding cartons. 


Company 
Boxboard and Folding Carton Div. 
Headquarters 


919 N. Michigan Ave., Chicago 11, Ill. 
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. Yaar 


Cartons are single die-cut sheets of boxboard, 
gold-coated on one side and so folded that the inside 
of the double-thick cover extends to form one side of 
the ‘picture frame.'' Tab for locked closure ‘‘floats"’ 
between the cover sheets. 


Self-Display! Impact! Economy! 


Bel! Products got them all in this novel 


Inner edges of the side ‘‘picture frame"’ members 
are glued to the bottom section so that folding the 
carton automatically forms the frame bevels, and 
assembly is locked by folding over the two end cutouts. 
Instruction sheet is slipped under the ‘picture 


frame,’ the earphone goes into a receptacle at one 
side, and the radio fits snugly within the gold display 


THE PROBLEM. A carton to “merchandise” miniature radios—with case, yet may be removed for ready inspection. 
sufficient bulk for easy handling . . . stability at top, bottom, corners, 

for product protection and sustained shelf-beauty . . . striking design 

that invites inspection, enhances product appearance... economy 

for volume-priced sales. 


THE ANSWER. This unusual book-type package by Weyerhaeuser 

that displays the radio in a gold “picture frame’ setting. Inside of 

cover carries same selling copy as outside to attract attention si 
whether open or closed. Easy to fold and fill, it’s another reason qa 
why Bell Products Co. of St. Louis says, “25% of our sales result 

from Weyerhaeuser know-how in merchandising.” 


"ecu wus BOD saits 


Write today for this interesting folder. It 
tells the whole Bell Products packaging story. 


Weyerhaeuser Company 


Boxboard and Folding Carton Division 
Headquarters, 919 N. Michigan Avenue: Chicago 11, Illinois 
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(removes excess C/) “ 
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| Chlorine fog 
spray 


Web-roll assembly 


HEART OF PROCESS is modified Tetra-Pak unit that 
forms paper-foil-polyethylene laminate into sterile, 
leak-proof hermetically sealed container. To insure its 
sterility, laminate (as fed from roll, left) is sprayed with 


400 ppm. Cl solution. Excess is removed by squeegee 
(top of machine), then web passes bactericidal lamp. 
For further protection, sterile nitrogen gas is fed to 
filling area to blanket product until package is sealed. 


Now-—Sterile Packing Tetra Way 


whose executives—Robert J. Graves 
and his father, Roy R. Graves—are 


Low-cost containers of special laminate are 


formed, filled, and hermetically sealed in inert gas. 
And 2-step sanitizing guards product—whole milk 
contamination 


or other liquid foods — against 


WHOLE, STERILE MILK in pa 
per containers—newest concept of 
iseptic packaging—is a startling de- 
vclopment offering big advantages. 

Made possible by: (1) A revolu- 
tinary, low-cost, laminated paper, 
ind (2) modification of a standard 
letra-Pak machine (FE Sept. ’53, 
p. +5) to fabricate a sterile package 
with hermetic seams, its outstanding 
idvantage is economy. 

Costs of producing and filling any 
container with sterile milk are rela- 
tively standardized. Here, however, a 





C. R. HAVIGHORST 


Senior Associate Editor, ‘Food Engineering” 
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saving of nearly 50% is shown in a 
cost comparison of the conventional 
8-oz. container and a prorated cost 
of its shipping case vs. the identical 
costs incurred by this new package 
and its hexagonal case. 

Other products that may be proc- 
essed and packaged by this line are: 
Tomato juice, paste, and puree; coco- 
nut juice; many fruit and berry juices 
or nectars; low sodium milk; egg nog; 
3-1 milk concentrate; baby formulas, 
and soups. 


4-Way Cooperative Effort 


The idea was sparked by Real 
Fresh Milk, Inc., Visalia, Calif., 


well known as pioneers in the proc 
essing of canned, sterile milk {FE 
June °51, p. 71). They were the 
first commercial users of the Dole 
(Martin) Aseptic Canning System. 
Others involved were: Crown- 
Zellerbach Corp., San Francisco, 
credited with developing the new 
packaging material; The Tetra-Pak 
Co., Lund, Sweden, which aided in 
modifying the forming-filling unit; 
and Graves-Stambaugh Co., Chicago, 
which provided process engineering 
know-how and equipment. 


About Tetra-Pak Unit 


To produce the tetrahedron- 
shaped container, paper is fed from 
a large roll into the top of the Tetra- 
Pak machine. As it moves downward, 
sheet is formed into a tube and the 
long seam is heat sealed. 

Then a pair of jaws move together 
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| \ | 
AS WEB OF LAMINATE moves 
downward in machine, it is formed 
into a cylinder, and long seam is 
heat sealed. 


to form, by heat sealing, individual 
packages. ‘These jaws, mounted on 
an endless chain, provide motive 
power that moves the tube through 
the machine. In a vertical plane, 
they are positioned at 90 deg. to each 
other, which accounts for the tetra- 
hedron-shaped carton. 

Filling is via a stainless supply pipe 
extending down into the paper tube 
and maintaining level of liquid just 
above point where scal is formed. 

Flow of product is regulated by a 
fulcrum device that compresses a 
short Neoprene hose in the liquid 
line. It is actuated by a liquid level 
instrument composed of a sensitive 
diaphragm and a tube immersed be- 
low product level. As product rises in 
tube, air pressure increases and actu- 
ates the diaphragm. This trips an ait 
valve which operates the fulcrum. 

Pertinent changes made in the ma- 
chine were: Installation of an addi- 


PRODUCT SUPPLY LINE (center), 
nitrogen pipe (left), and liquid level 
tube (right) enter cylinder just above 
forming ring, extend to filling area. 


tional pipe to permit introduction of 
nitrogen gas (4 psi.) into the formed 
paper tube, and modification of heat- 
sealing jaws. 


New, Stronger Seams 


The standard machine fabricates a 
wax-coated paper container with 
seams bonded by heat fusion. This 
container is used for non-sterile re- 
frigerated liquids, such as pasteurized 
milk, orange juice, and other bever- 
ages. The new material (90-Ib. paper, 
laminated with 1-mil foil, covered 
by an extrusion of 2-mil polyethyl- 
ene) provides a leak-proof, hermetic, 
odorless container completely pro- 
tecting the sterile product under nor- 
mal conditions. 

To provide additional strength 
one-half the width of a 4-in. poly strip 
is applied to the heated outside edge 
of the web at the web-roll assembly. 


ri 


AS SEALED PACKAGES leave filler, 
they are automatically loaded in spe- 
cial tetrahedron-shaped paperboard 
containers. 


The other half is heat/pressure 
sealed to the inner side as the ma- 
chine forms a vertical cylinder. Thus, 
the film laminate on the surface of 
the web overlaps and is bonded to 
that part of the strip on the outside 
of the tube. And the gas-tight side- 
seam is perfected by bonding the 
other half of the strip to the inside 
of the tube. 

Because this new material is of 
heavier caliber than the conventional 
paper, heat fusion would not provide 
a hermetic top and bottom seam. So, 
as previously stated, the sealing-jaws 
were modified. They now utilize elec- 
tric impulse heat sealing, which 
effectively bonds the poly surfaces. 
Two voltage  indicators/ regulators 
provide means to adjust voltage and 
insure hermetic seams. 

In simultaneous action, the twa 
jaws rise, grasp the tube, and this 
pressure, plus the electric impulse 
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MILK IS STERILIZED by special process employing 
preheater, deaerator, HTST, and cooling units of unique 


design. 


Cooled product moves directly to modified 
Tetra-Pak filling machine. 


For free reprint of this article, write U-1 on Reader Service Card, back of issue 





MARKETING 


from anvil to electrode jaws, form the 
two seams. As the jaw assembly de- 
scends, the filled, sealed carton is 
severed from the tube and elevated 
to the automatic caser. 

In the modified machine, the filler 
pipe and the nitrogen and liquid 
level lines enter the partially formed 
cylinder and project downward into 
the formed tube. The liquid level 
instrument maintains product level at 
a point a few inches above the ex 
treme vertical reach of the upper seal 
ing jaws. The top seam of the carton 
is made below this level, producing a 
filled carton without headspace, that 
improves product keeping quality and 
shelf-life. 

Purity of the nitrogen is insured 
by filtering it before it enters the 
filling area. 


Heat and Cool 
any homogeneous 


pourable liquid 


at efficiencies ... Chemical Asepsis Used 


Since temperatures required for 


4 4 thermal sterilization would damage 
As Hig As 90% Regeneration the laminated packaging material, 
another safe, reliable means was 
needed to asepticize interior surface 
of web. Here chlorine, long used as 
an effective sanitizing agent for dairy 
igs, a equipment and pipe systems, offered 
Used as regenerators, efficiencies up to 90% are obtainable depend- a possible solution. To apply it with- 
ing on the service. When a product must be heated from and cooled out damaging the paper, a fog-sprav 
to temperatures beyond the regenerative range, auxiliary heating and device was developed. As the web 
cooling sections can be installed. The heating medium may be hot moves past this device its product- 
water or low-pressure steam; the coolant, city water, chilled water or contact surface is subjected to a spray 
brine — as when single-stage heating or cooling is employed. of 400 ppm. chlorine. 

It requires but 31 sec. for the web 
to travel from this point to the top 
of the Tetra-Pak unit and into the 
atmosphere of sterile nitrogen. En- 
route it passes a squeegee, that re- 
ae : ; moves residual solution (which is 

Units are built entirely of stainless steel or with piped to waste). and a bactericidal 
stainless steel at all product-contact points; are of lamp positioned for optimum effec- 
sanitary design and readily demountable. This cians 
particularly recommends them for use in the chem- 
ical, pharmaceutical and food industries, and in all . 
others where corrosive liquids are handled or Process Accents Efficiency 
cleaning, either by circulation methods vor man- Real Fresh has been producing the 
ually, may be required. following canned sterile mix prod- 
ucts, largely for export: milk, half- 
and-half, whipping cream, chocolate 
drink, and an ice cream mix. These 


Chester-Jensen Plate Heat Exchangers offer the efficient, simple and 
economical solution to problems involving the heating and /or cooling 
of homogeneous pourable liquids. 


_ Means are provided for removing the product from and returning 
it to the plate machine at any stage of heating or cooling. Pressures 
may be as high as 100 psig. Units are built in several types covering a 
wide range of capacities, which depend on product and temperatures. 
Battery installation is easily arranged. 


CHESTER -JENSEN 


Products Also Include 


High-temperature 
Shell - and - Tube 
heater tbove is 
readily opened tor 
inspection of stain- 
less steel tubes; 
may be cleaned by 
circulation if re 
quired, Three-com 
partment, stainless 
steel tank at right 
is insulated and 
refrigerated 


. Shell-and-Tube (Ste-Vac) Heaters; 
Beaudelot Coolers (Fan or fixed wing) ; 
Vats, for heating, cooling, mixing, vac- 
uum treatment; Horizontal-Cylindrical 
and Rectangular Tanks, insulated, re- 
frigerated and multi-compartment .. . 
and numerous other items. 


Corres po ndence is invited. 


CHESTER-JENSEN COMPANY, Inc. 247 Tilghman St. (Dept. ) 


Cae TER, PA 


Specialists in Stainless Steel Industrial and Food Equipment 
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products are packed by the Dole 
Aseptic Canning System. The same 
processing line now serves the Tetra- 
Pak unit. 

With the exception of the homo 
genizer, all equipment, and the pro 
cess were developed and patented by 
Graves-Stambaugh Co. Preheater and 
HTST units are identical in design. 
Cooling unit differs in that it has a 
wider helical groove. (All modifica- 
tions to the Tetra-Pak and the web- 
roll assembly are patented by G-S.) 

The heat exchangers comprise two 
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elements: An outer jacketed shell, 
and an inner, slightly cone-shaped 
element, with helical grooves having 
a cross section of approximately 0.01 
sq. in. (Food Industries, June *49, 
p. 72). HTST sterilization is achieved 
without noticeable flavor impairment 
as product moves through this unit 
and the cooler at 23-24 ft./sec. in 
turbulent flow. Each unit is equip- 
ped with a hydraulic ram to elevate 
the heavy inner element for effective 
sanitation. Process is automated with 
Minneapolis-Honeywell temperature- 
recording instruments. 

A vacuum-deaerator retards product 
oxidation. It removes entrapped oxy- 
gen from the milk which, at the 
filler-spout, contains only 0.10-0.14 
volume percent oxygen. After pack- 
aging, residual oxygen combines with 
sulfhydral compounds and vitamin C 
and, in a very short time, is reduced 
to below 0.1. 

Before operating, the entire sys- 
tem, including the N: line, is C.I.P. 
steam-sterilized. 


See Revolution Ahead 


Many companies, including chains 
expanding vertically into food pro- 
cessing, are evidencing quickening 
interest in canned sterile concen- 
trated milk. In fact, it’s reported 
A&P will soon market its own brand 
of this product. 

Currently, milk concentrates (2-1 
and 3-1) are produced in the Mid- 
west and shipped for distribution in 
the South, where a shortage exists. 
If this trend continues, it may be 
that Tetra-Pak sterile milk will be 
come one of the leaders—especially 
since it would permit once a week 
delivery of milk that needs no re- 
frigeration. 

This could amount to a revolution 
in the dairy field, bringing a demand 
to balance the cost of manufacturing 
grade milk with that of grade A fluid 
milk. Presently, this is largely a po- 
tential hazard to companies striving 
to make the fluid milk business more 
profitable. Several dairy companies 
could establish one processing plant 
in a heavy producing area. This plant 
would produce sterile cream and ship 
it to the proprietary companies. The 
plant could also prepare such other 
products as chocolate milk. 

Real Fresh proposes an entirely 
different marketing approach. Not 
interested in disrupting the present 
market, this company has just li- 
censed Carnation Co., Maryland & 
Virginia Milk Producers Coop., Bire- 
leys, and North Carolina State Col- 
lege to use the process. —End 
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EXPERIENCE 


RESEARCH PERFORMANCE 


An Oakite Coordinated Sanitation survey of your plant gives the 
same effect as adding a sanitation expert to your maintenance staff 
—except in one respect. It doesn’t cost a cent. It does do this: 

1. It is virtually guaranteed to cut your total plant sanitation cost. 
2. It keeps your equipment at top operating efficiency . . . prolongs 
its productive life. ¥ ' 

A Coordinated Sanitation survey is simply an experienced and expert 
over-all view of everything involved in plant sanitation. It shows 
you economies on materials...reduces the number of types you 
need ... points out where it will pay you to mechanize cleaning... 
details the savings in cleaning crew time and toil. And it’s pro- 

grammed to provide maintenance cleaning before trouble occurs. 
In his survey of your plant the Oakite man would cover such jobs 
as produce washing, conveyor chain lubrication, use of mechanized 
cleaning equipment, brightening stainless steel equipment, cleaning 
of pasteurizers, evaporators, stills, cookers, filling equipment, etc., 
end-of-season clean up, odor control, truck washing, floor washing. 
The big PLUS in Oakite 

Just one of the plus factors you get with Oakite materials, the 
Coordinated Sanitation survey combines the experience of the en- 
tire Oakite organization, and the latest cleaning research. It’s 
accomplished by a man who really knows his business— and a lot 
d - = Léa . ° 

about yours, too. To learn more about it, call your local Oakite man 
today, or write for Bulletin. Oakite Products, Inc., 26G Rector 
Street, New York 6, N. Y. 


OAKITE. 


over, Est. 1909 


years’ leadership in industrial cleaning 


Technical Service Representatives in Principal Cities 
Export Division Cable Address: Oakite 
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How an Oakite Coordinated Sanitation Program 
can reduce sanitation costs for you 
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The ability of Nash Compressors to maintain original performance ZUMA 
over long periods is no accident. Nash Compressors have but a single = 
moving element, the Nash Rotor. This rotor is precision balanced for 

long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. 
per day in a single compact structure. 


No internal wearing parts. 


No internal lubrication. 
Low maintenance cost. 
Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or 

other enemies of long life. Compression is secured by an entirely dif- 
ferent principle of operation, which offers important advantages often 
the answer to gas handling problems difficult with ordinary equipment. 


Desired delivery temperature 
Automatically maintained. 


Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without . 
will do no harm. 


vibration, and compression is without pulsation. Because there are no 
internal wearing parts, maintenance is low. Service is assured by a 
nation-wide network of Engineering Service offices. Write for 
bulletins now. SHAUUUAAAAUUUUULUNUNONNQQN0QN00000000000000000C00OOUUONOOOOUUOOOOOUOOUOOUUOGUUUOUUUUUUAALLOAELOLALLELLAAEG 


NAS ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
52 


FOOD ENGINEERING, MARCH, 1960 


75 pounds in a single stage. 
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PACKAGING 


ADVANCED LAYOUT for pouch-in-carton operations hooks filler (A), 
can dump (B), former-filler-sealer (C), and cartoner (D) in straight- 
through sequence. Line accommodates sugar- or syrup-packed products 


as well as IQF items. 


Faster Pouch Packaging 


New machine and unusual can dump combine to up 


bag-in-box filling rate 


SPEEDIER, MORE FLEXIBLE in- 
plant handling of pouch-in-carton 
containers is won by a new opera- 
tions concept getting its first trial 
at Shasta Freezers, Watsonville, 
Calif. 

The setup (FE July 59, p. 46-7) 
is designed to answer complaints of 
limited speeds in pouch packaging. 

The faster packaging is achieved 
by a new Hayssen 4-tube forming- 
filling-sealing machine that whips 
out 120 polyethylene bags (10 oz.) 
per min. This compares with 
48/min. capacity of 2-tube unit pre- 
viously used. 

Increased versatility is brought 
about by processing the product 
through an Elgin piston filler that 
loads a new dumping conveyor line 
used to carry the product to the 
pouch former. The special dump 
arrangement permits the packer to 
adapt any type of existing filling 
equipment to his bag-in-box line. 

In operation, filled cans run from 
filler to pouch former, where thev’re 
upended and dump their contents 
into four filling mandrels, then drop 
to a lower line and return to the 
filling station. 

Shasta will run 10-o0z. sliced straw- 
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. . Big cost savings, too 


berries on the new line. However, 
Western Waxide Div. of Crown 
Zellerbach, developer of the pouch- 
in-carton, Says the setup also can 
handle IOF vegetables for both 20- 
oz. poly sacks and individual-service 
boil-bags. Green beans and peas, in 
4-0z. pouches of 2-mil poly, will soon 
be added by Shasta. 

Western Waxide sees the pouch- 
in-carton as competitive with the 
metal end container—which, report- 
edly, accounts for 90-95% of the 
frozen sliced strawberry market. 
The pouch represents a hefty 35% 
cost savings, the packager asserts. 

Here’s how the company figures 
out the savings on comparable 10-oz. 
sizes: Total cost per 1,000 units 
comes out to $3.18 for pouches (23- 
mil) and $13.23 for printed cartons, 
for a total of $16.41. This compares 
with $26.50 for the metal-ends. 

Labor costs are considerably higher 
with the pouch—$1.57 vs. 36¢, based 
upon an output of 9,000 units/hr. 
That’s because the bag line requires 
8 workers against a single filler- 
seamer operator for the metal-ends. 

However, this still leaves the total 
pouch costs 35% below the metal- 


ends—$17.98 vs. $26.86.—FE Staff 





extra service 
without 
extra cost 


LA PORTE 


FLEXIBLE STEEL 
CONVEYOR BELTS 


IN every process, La Porte out-per- 
forms and outlasts other types of con- 
veyor belting. It firmly grips the friction 
drum or La Porte Sprocket to eliminate 
creeping, weaving and jumping. It has 
a perfectly flat surface for handling all 
types of containers, empty or filled. 
Open mesh feature provides for circula- 
tion of air, heat, cold or moisture around 
products in process. Also facilitates 
cleaning or sterilizing with steam or 
scalding water while in motion. Highly 
resistant to heat, cold, oils, brine. You 
get more for your money in a La Porte. 


If you freeze, can, dehydrate, pickle, 
package, store or ship food, it will pay 
you to use La Porte belts. Available in 
4" x 1", or 1" x 1" in any length and 
practically any width. Ask your mill 
supplier or mail coupon for ulustrated 
literature and prices. 


MAIL COUPON TODAY 


LA PORTE MAT & MFG. CO. 
Box 124 
La Porte, Indiana 


Please send free literature 
on your Conveyor Belt. 


NAME 





ADDRESS 
CITY. SON as 
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SLICES are stripped in a jiffy (left) from new, clean, 
easy-open and easy-close carton. Previously, consumer 
had to pry strips out of less handy tongue-and-slot box- 
like package (right). 


Using new decade concepts, West Coast Armour plant 
meets consumer-taste challenge by improving bacon 
carton and mechanizing for increased capacity, efficiency 


Preference-Appeal Payoff: Special 


NEW LINE @& ‘BLUEPRIN’”’. In sequence (per corresponding numbers on photo and drawing), bar (1) presses 
bacon against carton’s frout panel, then major folding steps follow at points (2), (3), and (4). Next, front panel 
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AT ONE and the same time, con- 
sumer preference can be a very chal- 
lenging and very sobering marketing 
factor. Hence, shaping your package 
to cash in on it calls for meticulous 
ranging and most careful approach. 

Often, this dictates a critical re- 
evaluation of both package and pro- 
duction principles. 

Armour & Company, of south San 
Francisco, faced this task in its West 
Coast bacon market—and ended up 
changing not only its carton but also 


Cr 


its whole packaging-line operation. 

Here’s why and how: 

Preference for bacon in this area 
had been running to thick-slices in 
2-Ib. packages. But costly production, 
plus the problem of grease-marked 
cartons, had balked this packer from 
fully capitalizing on the market 
choice. 

Following the ““Total Packaging” 
concept of its new development and 
design department (FE Sept. ’59, p. 
60) and enlisting the aid of Container 


Package & Mechanizing 


i 
Checkweigh | 
stations 
(total 6) 


Corton 
former 


| 
Checkweigh ) 
Stations 


~ Belt 


Intermittent 
ight 


Heat bar 


(400 F) ry 
AY ij SN ¢ 
4 Re tee See ie 


ting The Package 


Corp. of America, Armour solved 
the problem and bolstered marketing 
efficiency through package redesign- 
ing and production mechanizing—the 
Speed-Line. 

Providing impressive advantages, 
its new package 
> Eliminates grease smears. 
> Easily opens and recloses. 
P Requires less storage space. 
> Reduces pilferage. 

Formerly, hand-packers had _ to 
insert tongue of old carton into slot, 


Product compression bar @ 
Adhesive reservoir (300 F }, pump and eda ©) 


Corton compressor 7) 
' Tronsverse 
tight-chain 


Folding- ruching 
Tear-strip folding 2) 


conveyor 


— Casing 
belt conveyor 


moves along 400F. heating-bar (5), after which carton Is glued and closed (6) and finally enters seal-compres- 


sor (7). 
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Per checkweigher, Speed Line turns out 7-8 sealed packages/min. 





Spotting potential trouble in processes 
or products...and saving thousands of 
dollars in damages and lost production... 
that’s only one of many services United 
States Testing Company offers you. 


How United States 
Testing Company helps 


STOP 
TROUBLE 
BEFORE 


Take the beverage manufacturer 
concerned about the strength of his 
bottles. We selected a large sample — 
old, new, small, large, filled, and empty 
... inspected each for bad scratches, 
bubbles, striations, and chips... 
polariscoped to spot internal strain... 
hydrostatic tested for bursting strength 
...and immersed in hot, then icy water 
to measure thermal shock resistance. 


Result: A “spectrum”’ of data 
showing exactly his safety and potential 





danger areas. 
Knowing how to induce failure in 


STARTS 


the laboratory and prevent trouble in the 

process or field calls for trained 

evaluation engineers and diversified 

facilities. You get both at United States 

Testing Company. Why not phone 

or write us about your plant problem? 
13 





Fields of Specialization: 


Water Analysis «© Pharmaceuticals & Drug e Chemicals & Natural Raw Materials Fuels & Oils 
Pulp & Paper e« Textile Chemicals & Dyes ¢ Paints, Varnishes & Pigments e¢ Soaps & Detergents 
Food Products & Additives ¢ Resins, Playiics & Rubber e Physical Chemistry ¢ Metals Chemistry 
Microbiology ¢ Plant & Site Inspections e Outdoor Exposures e Agricultural Chemicals & Soils Analysis 


Send for free bulletin The 

describing our evaluation World’s Most 

and R/D services Diversified 
Independent 
Laboratory. 


United States Testing Co., Inc. 
1415 Park Avenue, Hoboken, N. J. 


BOSTOM + BRO; WSVILLE + DALLAS + DENVER + LOS ANGELES 


Branch Laboratories | yrypuis - at: vORK - PHILADELPHIA® TULSA 
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causing the sincary. Currently, hand 
filling continues. But the new pack- 
age 1s mechanically handled there 
after. Opportunity for pilferage is 
limited because, once glued cover is 
opened, it cannot be reclosed like the 
tongue-and-slot package. 

Consumer, of course, easily opens 
package by running a fingernail unde1 
flap to break adhesive bond. When 
cover is lifted, the tucked back side- 
panel also opens, permitting easy re- 
moval of bacon. Customer peels off 
slices instead of prying them from 
box as with former carton. 

Sizes of both packages are identical 
(93x33x2-in.). But the CCA cartons 
come compactly flat, packed 750 
blanks to a case. Former, infolded, 
hinged-cover cartons were shipped in 
250 lots and in even larger cases. 
Result: Savings of two-thirds storage 
space and reduced handling costs. 


Line Capacity Zooms 


Rate of manual packaging was ap 
proximately 24  cartons/min. per 
scaler. But with the new line, Armour 
got 7-8/min., and four checkweighers 
gave a guaranteed speed of 18-36 cat 
tons min. (with actual performancc 
showing even higher rates attainable). 

Since then, there’s been a new 
boost, for another eight checkweigh- 
ers have been added (total now 
twelve, see drawing). 

Other savings are— 
> Less overall handling. 
> Reduced work force on line. 
> Drop in material costs. 

In addition to releasing some hand- 
packers to other jobs in plant, me- 
chanical handling permits use of 15 
pt. (solid bleached) sulphite instead 
of the 20 pt. formerly required. 
Greater strength of new design allows 
use of the lower-caliper material. 

Entire line is driven by a torque 
shaft through a Geneva drive 3-hp. 
motor located in the Klik-Lok carton 
former. Control is manual from three 
different locations. Line runs con- 
tinuously, but carton flow is con- 
trolled by operator. 

Sliced bacon is checkweighed and 
2-Ib. blocks move on conveyor to fill- 
ing station. Operator activates carton 
supply with a stop-start safety-bar lo- 
cated about waist-high, leaning 
against bar when cartons are required 
and moving away to stop supply. 

The carton former folds front part 
of scored package. Filled, partially 
made carton then moves on belt con- 
veyor to the Speed-Line’s chain flight 
intermittent-conveyor. 

As cartons enter unit, bacon block 
is pressed against front inside panel 
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QUALITY 
CONSCIOUS 


Morton ‘999’ Salt is one ingredient 


that never varies in 


Quality-conscious food processors, canners and packers from 
coast to coast are using Morton ‘999’ Salt because it is the 
one ingredient you can always depend on for unvarying high 
quality. In fact, the constant quality of ‘999’ Salt has become 
the standard of the food industry. With Morton ‘999’ Salt you 
insure a cleaner, more uniform flavor in all of your processed 
foods. 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally low 
in the trace metals copper and iron. 

‘999’ is available everywhere—accept no substitute. Morton 
‘999’ is the highest purity salt commercially available any- 
where in the United States. '999' quality never varies from 
shipment to shipment, whether you buy it in bulk for direct 
salting, or in tablets made to your own specifications—either 
straight or blended with other flavoring agents. Send for 
complete information todayl 


FOOD ENGINEERING, MARCH, 1960 


quality 


Please send me more information about Morton ‘999’ Salt 
Name 

Title 

Company__ 

Address a 


City ___=Zone State 


COMPANY a 


Dept. FE-3, 110 N. Wacker Drive, Chicago 6, IIlinois J | . 
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CONTAINER CORPORATION OF AMERICA 


Visit us in Booth No. 1, Conrad Hilton Hotel, Chicago, March 6-10 


Chicago 3...and all key marketing areas. Foiding Cartons, Shipping Containers, Sefton Fibre Ca 
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GLUEING-STATION ACTION: Trig- 
gered by carton moving on conveyor 
(L. to R.), switch activates pump (A) 
to send glue from reservoir (B) to 
nozzle (C), which applies it to pack- 
age’s front panel. Then carton is 
closed (D) and travel in compressor 
unit (E) assures strong bond. 


by cam-action, spring-loaded com- 
pressor, thus isolating block from 
unfolded scores. 

Carton moves to two cam-operated 
gusset-tuckers, which form back 
panel and elevate cover to 70 deg. 
angle. In this position, front panel 
is warmed to assure adhesive bond. 


Seals Automatically 


Container now trips a switch in 
glue pump and measured amount of 
adhesive is applied to front panel 
by nozzle. After cover is closed, 
carton goes into one of the pockets 
of horizontal compressor unit. 

This chain-operated, 24-pocket, 
converging rail unit then moves car- 
tons upward as pressure is gradually 
applied to seal. Finished packages 
are then discharged via transverse 
conveyor. 

Switch at discharge detects any 
improperly closed cartons and stops 
unit to allow their removal. 

During operation, Speed-Line’s ad- 
hesive reservoir is thermostatically 
controlled at 300F. Glue is delivered 
to nozzle at 250-275F. Nozzle has 
own built-in heating element that 
keeps adhesive (Nicol-Melt) hot 
enough to halt hardening. 

Another control pre-determines 
proper amount of glue flow, where- 
upon pump is regulated to continu- 
ously apply the nght quantity. 

Complete unit is built of non-cor- 
rosive materials approved by USDA. 

—End 


FOOD ENGINEERING, MARCH, 1960 








Planning ahead can save 
$20,000 on fluid mixing 


An idea from your LIGHTNIN Mixer representative’s briefcase 


This engineer is listening to an idea 
that’s going to save his company 
$20,000 on fluid mixing. 

He’s working on a process that 
will employ mechanical mixers. But 
in a year or so, process require- 
ments are expected to change, 
throwing 15% greater load on the 
mixers. 


Problem: how can he anticipate this 
change now ? 


Solution proposed by LIGHTNIN 
Mixer representative: install stand- 
ard turbine-type LIGHTNIN Mixers 
geared for the immediate job, but 
sized to handle the expected load. 

When requirements increase, 
simply change impellers and two 


gears in each mixer—providing 
correct power input for the new 
conditions at minimum expense. 


What this man can do for you 


This is one example of the many 
ways your LIGHTNIN representative 
can help you get efficient fluid mix- 
ing at lowest long-term cost. 

He can give you better service on 
fluid mixing than anyone else— 
because he has seen and done more 
of it. 

Take advantage of his unmatched 
experience by putting him on your 
process-design team. For prompt 
help on any fluid mixing operation, 
call him in now. He’s listed in 
Chemical Engineering Catalog. Or 
write us direct. 


“Leohtoin Mixers 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT Co., Inc., 143-c Mt. Read Blvd., Rochester 3, N. Y. 
In Canada: Greey Mixing Equipment, Ltd., 100 Miranda Ave., Toronto 19, Ont. 
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MANUFACTURING 


1,2 & 9—First-effect plate evaporator 
(right), vapor separator (center), 
and thermo-compressor (near ceil- 
ing). See numbers on flowsheet. 


Manual steam 


i 


3 & 4—Plate 


evaporator. 





How valve 


Plote 


Plote evaporator 


preheater or between- 
effects stabilizer (left) and 2nd-effect 


5—Second-effect vapor separator 
(left), with discharge flow controller 
below it. Instrument panel is at right. 
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Revolutionary Plate Evaporator 


OUT OF EUROPE has 
other innovation in food processing 
that is finding significant applica 
tion in the U.S 
is a space and cost-saving plat 
FE Jan ’59, p. 68 
operating flexibility 
ining downtime and 
controls, and can 
easily be modified to up capacity 
Ther installation 
throughout the world—4 in England, 
half a dozen in the U. S. (or soon 


COTNE« il 


ty pe evaporator 
that provides 
ind slashes cl 
labor, requires few 


ire 35 or mor 





FRANK K. LAWLER 


Editor Photos by FE) 


Food Engineering” 


will be), and others in Canada, Switz 
erland, France, Greece, Brazil, 
South Africa, and Japan. 

Latest in this country has just 
gone into full commercial operation 
it Snively Groves, Inc., Winter Ha 
I'la.—where it is concentrating 
orange juice containing pulp. This 
installation replaced a pilot unit that 
proved its worth in 2 months of 
operation last season. Used in Eng 
land 3 years, the pilot plant then 
did duty in Jamaica, where Snivel: 
executive W. W. Giddings saw it and 
brought it to Florida. Now it is con 
centrating Sunkist lemon juice at 
Corona, Calif. 


ven, 


Compact, flexible HTST unit greatly reduces costs, protects quality. 
British development applied to wide variety of liquids here and abroad 


At Snively, a 12,500-lb. per hr., 
double-effect, plate evaporator and 
auxiliaries are installed in a little 
18x27-ft. room with a 9-ft. ceiling 
and no extra floor reinforcing beams. 
Compare that with a conventional 25 
or 30-ft. tall evaporator installation, 
ind you get a picture of extraordinary 
compactness. 

And this unit is concentrating to 
65 Brix—can do 72 Brix—in about 1 
min. throughput time! 

Heat contact time is but 10 sec. in 
the first effect; total time there, only 
20 sec. Then the juice spends about 
40 sec. in the second effect, where 
there is a limited amount of recircu- 
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6—Flash chamber where concentrate 
is cooled to 80 deg. F. and Brix in- 
creases to 65. 








“ } 
a # 


7—Two blending tanks which receive 
concentrate and supply drum filler 
by gravity flow. 


Steam booster 


8—Scale controlled valve regulates 
filling of concentrate into polyethyl- 
ene-lined drums. 


SNIVELY PROCESS DIAGRAM 
































Concentrates Orange Juice 


lation to make certain that the heat- 
ing surface is fully covered. 

There is less than 5 gal. of prod- 
uct in each effect at any time! This 
and the quick-through feature are 
distinct plus-values in respect to qual- 
ity, operating flexibility, cleaning, 
and cleanup downtime. 

Both first cost and operating ex 
penses of the plate evaporator are 
low. Capital investment is about 
half that for conventional equip 
ment. And when on-stream, steam 
consumption is about one-third and 
water requirements one-fifth — the 
quantities required by other evapora 
tors. It can be cleaned with 75 gal. 
of 1% solution of caustic soda, recir- 
culated for 30 min. followed by a 
10-min. rinse. It is back on stream 
in 60 to 90 min., compared to 4 o1 
5 hr. for other evaporators. 
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The many advantages of the plate 
evaporator stem from its design, op 
erating principles, and temperatures. 


Special Operating Features 


It is a short-time, high-temperature, 
vacuum evaporator. Juice is quickh 
exposed to 160 or 170 deg. F. in the 
first effect, to 120 deg. in the sec 
ond effect 

If the juice is heated to “‘stabilize”’ 
it before entering the evaporator, it 
is taken to 175 to 200 deg. in a plate 
heat exchanger. If stabilized between 
cffects, the temperature is 190 deg. 

Designed for single-pass, climbing 
and falling film operation, the evap 
orator proper consists of a series of 
plates—40 in each effect. Somewhat 
resembling those in a heat exchanger, 
the plates are of special design to 





provide proper product and steam 
flow patterns. Made of 316 stainles 
steel, the Ys-in. thick plates are sepa 
rated by 4-in. rim gaskets. The bank 
of plates is 5 ft. long, 24 ft. wide and 
about twice as high. Mounted in a 
frame 74-ft. long, the plates are held 
together by two rods on either side, 
with quick-off hand-grip nuts that 
tighten against the rear holding plate 
When the hold plate is released, the 
plates are easily separated for inspec 
tion. 

And additional plates can be added 
readily to step up capacity. 

Plates operate in units of four, 
each unit discharging concentrate 
to the evaporator outlet passage at 
the bottom. In once-through flow, 
juice passes upward between plates 
| and 2 and down between 3 and 4 
Steam flows on one side of plate | 
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Filling control valve 


wtween pl ites 2 and 3, and between 
plate + and plate | in the next unit 
Steam flow is one-pass downward to 


the condensate-discharge passag 


Steps in Process 


Concentrated juice from the plate 
vaporator in each effect flows into 
the bottom of a horizontal cyclone 
eparator that removes the vapor. No 
taller than the evaporator, the cy 
lone evlinder has an 18-in. dia. 
vapor-suction tube centered on the 
ixis and extending about 
two-thirds of its inside length. 

As the concentrate flows into the 
vaporator, the vapor swirls around 
ind enters its inlet. But the 

into a discharge trough 
bottom, then into an 
witomatic flow controller, and 
through the first-effect extraction 

Vapor from the first effect 
passes over the steam plates of the 
second effect to heat the concentrat¢ 
ind boost Btu. efficiency. 

‘low into and through the first 
effect evaporator is regulated by the 
jutomatic controller on the basis of 
level of concentrate in the separator 
Of special AVP design, the con 
troller has a ported sleeve valve oper 
ated by a float. It’s a simple, direct- 
acting mechanical unit that main 
tains proper rate of flow into the first 
effect 

From the control, the concentrat« 
goes through a between-effects, pre 
ision, flow-regulating valve. This has 


cyclone’s 


this tub¢ 
flow 
\< lone 


in the ¢ 


pump 


ageneneeree 


HI 





Compactness of installation is illustrated here. First-effect evaporator is 
at left, its vapor separator, with flow controller below it, is at center. 
Separator attached to second-effect evaporator is at right. 


a micrometer-type scale and is manu- 
ally adjusted to obtain proper per- 
formance. It gives reproducible re- 
sults when reset to the same point 
on its scale. 

After passing through the stabiliz 
ing heater (if used), the first-effect 
concentrate flows through the sec- 


ond-effect evaporator, separator, and 
flow control. Finally it enters a flash 
chamber at 62 Brix and 120 deg. 
Ilere enough vapor flashes off under a 
29-in. vacuum to boost the Brix to 
65 and to cool the product to 80 
deg. F. The flash cylinder is only 
2 in. tall and of 20-in. dia. 





Product rising 
film section 


Product falling 
film section 
Steam 
section 


4 


Condensate outlet 


section 


First Effect 





Thermo recompressor 





Second Effect 
Raw product inlet¥ 


High pressure 
steam inlet 


Vapor to 
condenser 


a” = 
Finished product outlet 








Dynamic schematic shows how evaporator functions. 


Flow of product, steam, concentrate, and vapor indicated. 
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Steam 
section 


Inlet 
section 


Steam 
section 
SS 








! 
Feed in i 
Vopor and concen- 


trate discharge to separator 


Steam 


Dischorge section 


section 


Basic evaporator unit consists of 4 plates, with product flowing upward 
between plates 1 and 2, downward between 3 and 4. Steam flows between 
head and plate 1, between plates 2 and 3 and between 4 and first plate of 
next unit. Each evaporator at Snively has 40 plates. 


Vapor from the plate evaporators 
and the flash chamber passes into a 
condenser. 


Packaging in Drums 


The 65-deg. finished concentrate is 
pumped to outside blending tanks, 
which feed a drum-filling operation. 
The bulk-packed product then goes 
to a can filling plant, where it is 
blended with concentrate from con- 
ventional evaporators. 

In the opinion of W. W. Gid- 
dings and George Pulley, Snively 
executive and quality control tech- 
nologist, respectively, quality of the 
product is that of a high-grade frozen 
concentrate. 

Efficiency has been engineered 
into the drum-filling operation, too. 
Lined with polyethylene bags, the 
drums move single file on a roller 
conveyor into position under the fill- 
ing spout and on a weigh scale. This 
scale actuates a pneumatic-diaphragm 
valve in the filling line to give accu- 
rate cut-off. As the contents of each 
drum nears the set weight, the valve 
throttles to give a final “dribble” flow 
for precision fill. 


Easy to Control 


Juice evaporated in this Snively in- 
stallation usually contains about 10% 
of pulp, the remainder having been 
removed by finisher (or pulper) 
screens and washed to recover lost 
solids. 

Simplicity of control is a feature 
of the plate evaporator. The flow 
controllers at the outlets of the first 





and second effect separators maintain 
efhcient evaporator operation. Onl) 
other controls are hand-operated 
valves to regulate steam and rate of 
feed to the second effect. 

There is a small panel of instru- 
ments, however. On it are three 
recorders for evaporator and heater 
temperatures. And four gages indi- 
cate vacuums and pressures. Push- 
buttons to start and stop the opera- 
tion also are on the panel. 

Steam consumption is reduced in 
the plate evaporator by the use of 
a thermo-compressor. Each pound of 
steam evaporates 3 lb. of water in- 
stead of only 2 Ib., as would be the 
performance otherwise. This pro- 
vides steam efficiency comparable to 
what would be achieved with an 
extra effect. A conventional unit, the 
thermo-compressor passes high-pres- 
sure (100 psi.) steam through a noz- 
zle to produce suction that boosts the 





Products Processed by 
Plate Evaporator 
Skim milk 
Whole milk 
Buttermilk 


Apple juice 

Pear juice 
Orange juice 
Lemon juice 
Apple pectin 
Apple juice 

Grape juice ...... 
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first-effect vacuum from about 20 


in. to 10 in. 


Protects Quality 


Short-time contact with heat in 
single-pass flow protects color, flavor, 
and other natural qualities of the 
heat-sensitive orange juice. And when 
used as part of drying process, mini 
mum denaturation by heat is re- 
ported to improve solubility of the 
processed product. 

Varied commercial applications of 
the AVP plate evaporator are indi- 
cated in the accompanying list. In 
addition, pilot plant work has been 
done on tomato juice to up solids to 
40%, with good color. So promising 
is this application that further tests 
will be made this year by AVP. 

Glucose, sucrose, and fish-stick wa- 
ter also have been processed. 


Land O'Lakes Likes It 


In the dairy field, an AVP plate 
evaporator has been concentrating 
skim milk to 45% solids at the 
Whitehall, Wis., plant of Land 
O’Lakes Creamery. And Manager 
Roy Carlson has expressed enthu- 
siasm for its performance, control 
simplicity, and flexibility in changing 
the number of plates easily. He fur- 
ther observes that the evaporator can 
be cleaned in place in 45 min., com 
pared to 24 hr. for other unit evap- 
orators. 


At Work Abroad 


Among the overseas installations 
operating is one concentrating apple 
and pear juice from 12 to 72% solids, 
with a single-effect, 4,400-Ib. per 
hour unit—Obipektin A.G., Bischofs- 
zell-Nord, Switzerland. Two in Great 
Britain concentrate skim milk from 
9 to 27% solids. Wilts United Dair- 
ies, Ltd., Wootton Bassett Creamery, 
uses a triple-effect with an 18,000-Ib. 
per hr. capacity. And Scottish Mills 
Marketing Board, Glenrothes, oper- 
ates a double-effect evaporator ahead 
of a roller dryer. 

A.V.P. Co., Inc., a British heat- 
exchanger firm with offices in Buf- 
falo, N. Y., engineered and built the 
plate evaporator and supervised its 
installation at Snively. Plates and 
other primary parts for it are manu- 
factured in England. Auxiliary equip- 
ment is produced in the U.S. 

Land O’Lakes Equipment Sales 
Div., Minneapolis, is distributor for 
the dairy field. —End 
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HYDROSTATIC STERILIZER is set 
into a 30-ft. pit to put intake and 
discharge at seamer conveyor level, 
to bring power units within easy 
reach, and to simplify plant construc- 
tion. Pit ladders make entire unit 
accessible. 


EFFICIENT, compact straight-line layout was engineered before building 
was erected. Floor is concrete; wall, brick; roof, corrugated metal; sky- 


lights and windows, corrugated fiberglass. 


Plant has spacious warehouse 


for lift-truck stocking and control lab. 


French Build Efficient Canneries 
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FRANK K. LAWLER 


Editor, ‘Food Engineering 


PROCESS LINES, from pea receiving hoppers (right) 
left). 


to hydrostatic sterilizer (upper 


Hydrostatic sterilizers popular. 
straight-line, machines modern, handling mechanized 


Great sai 
reduction in 


ing in floor 
steam and water 


»pdce, a) 


costs 


Via regenerative heating-cooling, and 


continues high-capacity operation 
ire some of the reasons for its popu- 
larity in Europe. Other factors arc 
ibility to handle different sizes of 
cans and bottles, constant tempera 
ture for a hydrostatic head, 
ind provision for changing the head 
to achieve different temperatures. It 
is significant, too, that processed cans 


given 


ire cool enough to be labeled when 
thev discharge from the sterilizer 


Operations and 


machines are similar to modern U. S. practice. 
dling is mechanized with conveyors and pumps. 


Production flow is 


French pea 
cannery visited by the author, the 
hydrostatic sterilizer was the thing 
that most distinguished the plant 
from U.S. practice. But this plant, 
operated by Conseveries du Plessis- 
Belleville, is efficiently 
throughout. It is compactly arranged 
for straight-line process flow, and is 
equipped with the same types of ma 
chines found in new American pea 
cannerics—except that there are no 


In a modern small 


designed 


Cascrs. 


\ Paris engineering company, 


Han- 
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Maison Frédéric Fouché, made the 
complete plant layout before the 
building was constructed. Fouché 
supplied the Carvallo sterilizer and 
all other equipment except the An- 
gelus can seamers. 

Indicative of canning progress in 
France is the fact that this is but 
one of five modern canneries de- 
signed by this engineering firm in 
three years. 

Another point of progress is that 
many small canning firms have con- 
solidated operations to improve pro- 
duction and distribution. 

The Conserveries plant has a 10 
to 15-day season. And with 90 em- 
ployees it can pack 200 tons of peas 
a day in large containers, or 100 tons 
in small cans. Equipment for this 
capacity cost $300,000 dollars. 


Cans in Cans out 


Cold water in 





+ 


Water out at 
/85° 

















Can 
conveyor 





D 
Steam 


STERILIZING STEAM is confined in 
chamber under hydrostatic pressure 
of water in columns on either side 
of hydrostatic unit. Canned product 
is conveyed down through hot water, 
passes through steam chamber, then 
up water column at right for pre- 
liminary cooling, and into water 
chamber for final cooling. 
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The plant’s business is so good 
that it is adding another, larger, hy- 
drostatic unit for the coming season. 

No less than 10 grades of canned 
peas are packed in the plant, 5 of 
them fancy (France has five official 
pea grades). Conserveries uses cooked 
sweetened syrup in fancy grades. 
And it adds onions, small tomatoes, 
spiced carrots, and sometimes beets 
to please French tastes. 

Quality is controlled by two chem- 
ists, who have a small well-equipped 
plant laboratory. And the plant man- 
ager received training at a French 
canning school that gives courses of 
6 months to a year duration. 


Hydrostatic Sterilizer 


In the Carvallo hydrostatic unit, 
superheated steam for _ sterilizing 
canned products is confined in a 
chamber under the pressure of water 
legs (see diagram). Cans are con- 
veved downward through one water 


TIME-TEMPERATURE curve for 
water and steam through which con- 
tainers pass, and similar curve for 
product in glass containers. 


Automanc 
contro/ valve 


Cn a 
oi 2 


Hor water 


Sterilizer 


PACKAGING. 


column and are preheated. And afte 
going through the steam, they ar 
carried up through the other water 
leg for cooling. This cycle, plus the 
use of a regenerative heat exchanger 
(diagram) to cool sterilizer water and 
heat water for steam generation, is 
economical in use of both water and 
steam. 

Performance in terms of travel 
time and temperatures is indicated 
by the accompanying set of curves 
for a product packed in glass. 

Containers are carried through the 
unit in long perforated metal tubes. 
These, in turn, are transported by 
arms on a twin-chain conveyor, but 
are not attached to the arms. The 
perforated tubes are loaded with sev 
eral containers simultaneously by a 
pusher mechanism that shoves in an 
assembled row of containers auto- 
matically. When travel through the 
sterilizer is completed, the containers 
are plunger-pushed from the con- 
veyor cylinder. 

Different sizes of cans or glass 
containers can be handled in the 
same perforated carriers. Speed of 
travel can be varied for different 
process times by adjusting the var- 
iable-speed conveyor drive. Different 
steam temperatures can be had by 
varying the level of water in the 
sterilizer legs with the aid of valves. 
And eccentric agitation or rotation 
can be provided by simple devices 
built into the conveyor systems. 

All functions of the machine arc 
automatic, and synchronized and 
electrically interlocked to avoid jam- 
ming. Parts are rugged to avoid 
breakage and downtime. No standby 
sterilizers are used in two plants vis 
ited by the author. And one unit 
had been in operation for 5 years 
without major trouble. Ind 


Tubular heat exchanger 


ECONOMY in use of heat and water is achieved by regeneration. Hot water 
from sterilizer is cooled and water for steam generation heated by counter- 


current flow through heat exchanger. 








Transverse 7 i 
belt 


IN PERFORMANCE-BOCSTING corn-cleaning system, 
kernels flow in from cutters to 6 flotation cleaners, 6 
dewatering reels, 4 shaker screens, and 4 inclined in- 


Spiral conveyor 


6 Deworering reels 


sate, conveyor HATTIE 
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Felt feeds 6 chutes _—— 
to 1st floor tillers 


Pe il 8 


spection belts. Finally, transverse belt feeds quality 
product to 6 chutes supplying 1st-floor fillers. 
accents top efficiency in compact setup. 


Layout 


Modernizing That Spurs Profit $$$ 


“Full picture’ approach pays handsomely for Midwest 


canner in operation-simplifying revamp . . . Accented 


is cost-factor planning of facilities to meet urgent 


demand for greater 


GRASPING the whole picture is 
basic when you set about moderniz- 
ing to up production performance 
and improve product quality. 

For much more is involved than 
merely stepping up physical facili- 
tices. In short, the truly effective 
modernization must improve your 
cost control factors—if profits are 
going to be improved. 

This overall approach was empha- 
sized in the recent revamp at The 
Milford Canning Co., Miiford, Til. 
Here, management accented cost 
control aspects in shaping its new 
setup to reduce rejects, handle ex- 
panding production demands, lend 





S. BROWNE and J. POCIALIK 


Sales Manager, Milford Canning Co., Mil- 
ford, Ill. 

and 

Applications Engineer, Food Machinery & 
Chemical Corp., Hoopeston, Ill. 
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output 


of quality product 


itself to new processes, and pay back 
its investment on the most favorable 
schedule. 

Concentrating on its urgent need 
for advanced systems, Milford in- 
creased its production facilities to a 
performance hailed as the largest 
corn-packing operation under one 
roof. This past season, its hourly 
output of cut corn at times reached 
a smacking 60,000 Ib., near the top 
capacity of the plant. 

In the refitting that achieved this, 
the company constantly probed out 
cost cuts in the most sensitive cost- 
making areas. And winning of big 
savings is particularly credited to in- 
stalling of— 

1. Six in-line type Key flotation 
cleaners. These FMC units simpli- 
fied inspections on four sorting-belt 
systems—to the extent of reducing 
personnel on each line from 8 to 3. 
These new cleaners better the con- 
trol of product quality by more effi- 


ciently removing silk, cob pieces, 
chaff, off-color corn, etc. 

2. Merry-go-round type conveyor- 
ized storage facilities. ‘These accumu- 
late processed corn in event of any 
lapse or down-time on the six can- 
filling machines. System keeps all 
other equipment running smoothly 
abolishes former tedious handling of 
corn in and out of temporary storage, 
and eliminates spillage waste encoun- 
tered in old routine. 

3. Means for conserving city-pur- 
chased water used in corn cleaning, 
cooling retorted cans, and_plant- 
cleaning operations. By reclaiming 
water, company has slashed seasonal 
usage from 11,000,000 gal. down to 
4,000,000 gal. Conservation has been 
achieved through built-in systems of 
recirculating water in Key flotation 
cleaners, reclaiming cooling water in 
retort room, and using John Bean 
high-pressure 600-psi. jet-type clean- 
ing equipment (FMC) for sanitizing 
plant areas and equipment. 

4. Electrode-type product _level- 
measuring probes in hoppers of fill- 
ing machines to assure more accurate 
can fills and, thereby, reduce product 
give-aways and slack fills. 

5. Two can accumulating systems 
(George J. Meyer) between three fill- 


FOOD ENGINEERING, MARCH, 1960 





ing machines and two continuous 
cooker-coolers (FMC). ‘These serve 
to reduce downtime, can damage, 
and labor. 


Performance Streamlining 


Now for a closeup of Milford’s 
modernized routine for handling the 
big upsurge in production while also 
reducing manufacturing costs: 

Corn is chuted from 60 3rd-floor 
cutters to 2nd-floor V-bottomed 
flumes (9x13 in.) feeding the new 
battery of six flotation cleaners (three 
on each side and staggered). 

Each cleaner consists of three re- 
verse-spiral reels and a double-coned 
flotation chamber. Top reel sepa- 
rates water and cob pieces from cut 
corn, which is funneled into flota- 
tion chamber. Cobs are chuted into 
the 2nd reel for waste recovery, and 
other foreign matter separated in flo- 
tation chamber is floated off and 
piped to waste recovery reel. Cleaned 
corn is pumped (15 hp.) to 3rd reel, 
then flumed to six side-by-side reels 
for final cleaning. 

From latter reels, corn discharges 
to transfer-inspection belt (14x60 ft.) 
feeding four shaker-type screens 
(Link-Belt and the United Co.). 
Meanwhile, flume water (270 gpm.) 
is recovered in 125-gal. tanks hooked 
to each cleaner and interconnected 
through 4-in. headers. Two 3-hp. 
pumps return water to flume system. 

Continuing with the corn: From 
shaker screens, kernels proceed along 
four inclined inspection belts (2x15 
ft.) and are discharged onto a rub- 
ber-belt conveyor (1x60 ft.). They 
then chute into cone-bottomed bins 
(30-in. dia. by 5 ft.) supplying vibrat- 
ing units (1x5-ft.) that in turn feed 
bowls of two 6-pocket and four 8- 
pocket fillers on the Ist floor. 

In event of downtime on a filling 
machine when supply bins are full, 
the new merry-go-round conveyor sys- 
tem serves for in-process storage. It 
consists of a 30-in.-wide belt with 
15-in. sides and transfer conveyors 
attached to parallel 1x60-ft. belt 
feeding bins. In-process storage belt 
travels at 12 fpm., while hopper sup- 
ply belt moves at 200 fpm. 


Better Can Fills 


With the cooperation of FMC en- 
gineers Milford devised its floatless, 
electrode-type product measurement 
system for filler hoppers. Eliminat- 
ing the costly headaches of inaccu- 
rate can fills, this level-control oper- 
ates on the principle of electrolytic 
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BATTERY of 6 Key cleaners paces cut-corn operation that’s chalked up 


striking 60,000 Ib./hr. Efficiently 


removing foreign matter, 


units do 


double job of “upping” quality and “downing” number of workers needed 


for inspection. 


FOR UNINTERRUPTED feeding of continuous cooker-coolers, accumulator 
(A) takes cans of corn from fillers (B) and transfers them onto triple-loop 


cable conveyors (C). 


conductivity of corn. By maintaining 
constant head in hopper of filling 
machines, it’s cut down product 
give-aways as well as slack fills. 

Former drained weights varied 4 to 
fs oz.—but with the new level-con- 
trol, variations have been reduced to 
15/100 oz. 

Details of new method: Low volt- 
age current flows between hopper 
wall and insulated electrodes (spaced 
about 7 in. apart) as long as latter 
are covered by corn. But when corn 
level drops below lower electrode, 
circuit is interrupted, de-energizing 
relay contact and thus triggering de- 
livery of more corn into hopper via 
vibrator feeder until level rises to 





System saves labor, cuts downtime. 


upper electrode. At this point, a 
second relay’s contact is energized 
(as first relay’s contact is closed) to 
stop flow into hopper. 

‘The new can-accumulating setup 
keeps continuous cooker-coolers filled 
to top capacity while eliminating la- 
bor formerly required by crate-type 
retorting. System consists of a com- 
mon belt (14x30 ft.) collecting sealed 
cans from three 8-station fillers 
(FMC), 2x12-ft. fiat-top chain con- 
veyor (Meyer accumulator), and two 
cable conveyors feeding two continu- 
cus cookers. Cable conveyors make 
three loops for total 100-ft. travel, 
and they handle 200 and 250 cpm. 


—End 
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WHEN COLOR OR FLAVOR DIFFICULTIES ARE THE VILLAIN, H.IKOHNSTAMM IS THE HERO. 
WE HAVE WORKED OUT HAPPY ENDINGS TO THIS STORY FOR OVER 100 YEARS. 


i’ H. KOHNSTAMM & CO.,INC. 


First producers of certified colors. 161 Avenue of the Americas, New York 13; 11-13 E. Illinois St., Chicago 11; 2632 E. 54 St., Huntington Park, Calif 
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“Knox furnishes us the packages that sell,” say 
executives of major olive and pickle packer 


“When packed in glass, stuffed olives—with their eye- 
catching colors—are a real stop signal to grocery store 
shoppers,” says the manager of the olive department of 
one of America’s leading food packers,* a major user of 
Knox glass. 

“In our olive department, for example, 85% of the glass 
jars we use—in nine different sizes—are Knox products. 

“We take full advantage of Knox’s quality and clarity 
by hand-packing our olives in patterns that give maximum 
package attractiveness. We’ve found that this, plus proper 
display in the store, can increase a grocer’s olive sales by 
ten to fifteen percent.” 
*Name available on request. 


The manager of the same company’s pickle depart- 
ment says: “In modern supermarkets, the product has to 
sell itself. That’s why we use glass—to take advantage 
of impulse buying. Knox’s quality glass can take the 
strain of the packing process—including the thermal 
shock of pasteurizing—and still give us the best available 
sales package.” 

Find out how Knox’s quality product, reliable delivery, 
and outstanding service can play an important role in in- 
creasing your sales by furnishing the package with maxi- 
mum shelf-impact. Contact Knox Glass, Inc., Knox, Pa., 
or any one of Knox’s 37 sales offices. 


the new /KNOX GLASS 








Magnified Sample of 
SITOSTEROLS 
Pulverized to 

minus 10 microns 


Cut away view of 
Strong-Scott Pulvocror 


Pulverizing with Selective Particle Size Control! 


INCREASE PRODUCTION AND CUT OPERATING THE PULVOCRON IS AN ADVANCED IMPACT 
COSTS WITH THE NEW PULVOCRON AND AIR ATTRITION PULVERIZER COMBINED 
Because this unit is so versatile, it can pul- WITH INTERNAL PARTICLE SIZE CLASSIFIER, 


verize hard or soft materials and can operate 


in the extreme fineness range (95 to 99°; 


finer than 5 to 10 microns) or it can operate TYPICAL INSTALLATIONS USING 


in the coarse part le size range (50 mesh 


and thereabouts 20” PULVOCRON 


The Pulvocron is now being used to solve 





any size re blems , ‘m- : 
man ize reduction problems in the chem Product. . . . Soya Siemercts 


ical, food and related process industries. ; 
Feed Material . 40 Mesh (Approx.) 


Available in 20 and 38-inch grinding cham- 
bers and constructed of carbon or stainless Pulverized. . . 99.99% minus 10 microns 
steel. Capacity. . . . 500 Ibs. per hr. 


SPECIAL FEATURES 





e Pulverized product particle size control 
e Pulverized product temperature control 
e Installation versatility 


Product . . . . Urea Formaldehyde 
Feed Material . Y% to 5" Diameter 
Pulverized. . . 99% minus 80 Mesh 


e Accessibility for inspection 
Y P Capacity. . . . 1600 Ibs. per hr. 


e Sturdy construction for years of service 








Consult Strong-Scott with your pulverizing problems 


451 Taft Street N.E., Minneapolis 13, Minnesota * Phone: STerling 1-7461 


EQUIPMENT DESIGNED FOR BETTER PROCESSING 
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Automatic Has It! 


The New .;//// Tractor 


For Faster Order Picking Operations! 


For 3-Way Operation 


Now, remote radio control brings new 
ease, speed and economy to order pick- 
ing operations. The order selector can 
walk, ride or operate his tractor train 
by remote control. He can remain in 
one spot, select his orders quickly and 
efficiently and then operate the easy 
radio control system to move the trac- 
tor train only when necessary. 

Because of its all-transistorized con- 
struction, the sturdy transmitter is 
scarcely larger than a package of cig- 
arettes. It can be clipped to operator’s 
belt, carried, or pocketed. The compact 
receiver attaches to a protected posi- 
tion on the tractor behind the operator. 

The pivoted handle permits the trac- 
tor to convert quickly into a walkie 
for maneuvering in crowded areas. The 
tractor speed...combined with flexibil- 
ity of use...enables one UTE Trans- 
porter and one operator to quickly and 
efficiently accomplish his job. 

Learn more about the ways the UTE 
Transporter remote-control Tractor 
can save you time and money. Mail the 
coupon below...today! 


in Imagination... AUTOMATIC TRANSPORTATION COMPANY 
125 West 87th Street, Department C-O 


with Reality Chicago 20, Illinois 


® Please send complete details on the Automatic UTE Remote- 
Control Transporter Tractor. 





Name 


Firm 


AUTOMATIC TRANSPORTATION COMPANY Address___ 


Division of the Yale & Towne Manufacturing Company 


125 West 87th Street, Dept. C-0, Chicago 20, Illinois City & Zone——____ State 
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LITTLE GIANT CONVEYOR BELTS 


FOR OVER 4 YEARS U.S. Little Giant Conveyor Belts 


have been working at Wilson & Co. 


At the Albert Lea, Minn. plant of Wilson & Co., this 
U.S. Little Giant® Belt has been carrying franks from 
the skinless frank peeling machine to the packing per- 
sonnel, and the packaged products to the boxing station. 

Says Leo E. O'Neal, plant superintendent: “The 
wieners have to be handled gently. In 4 years’ service, 
U.S. Little Giant Conveyor Belt has behaved perfectly. 
No repairs have ever been needed —therefore no down- 
time. The belt is easy to keep clean, needs minimum 
maintenance and is reasonable in cost. Shipping and 


processing costs are a major production charge in a 


Mechanical Goods Division 


packing plant. This belt has cut these costs downward, 
The belt is safer than metal—there are no openings for 
personnel to get their fingers into.” 

This evidence of the performance of Little Giant Belt 
is another proof of “U.S.” authority in materials 
handling. Put Little Giant to work in your plant. 


When you think of rubber, think of your “U.S.” Distributor. 
He’s your best on-the-spot source of technical aid, quick deliv- 
ery and quality industrial rubber products. 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 
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In Canada: Dominion Rubber Company, Ltd. 
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PRACTICAL IDEAS 





“Wrappers’ 


lor unitized shipments of sealed, 
unsealed or small cartons, or trays, 
where “‘flap” palletizing (FE June 
’59, p. 106) isn’t feasible, the new 
“wrapper” method provides economi- 
cal and speedy handling. 

Employed are specially scored 
sheets of paperboard (left photos) 
which are folded around base cartons 
to provide a lifting medium. Wrap- 


Automatic metering now puts... 


Speed Palletless Handling 


per (A), for small loads (center) 
handled with 2-fork truck. Wrapper 
(B) may also be used for half truck 
width loads to be handled by lift 
trucks equipped with 3 forks, or for 
full truck width loads (right) to be 
moved by lift trucks having 5 special 
forks. 

Where counterbalanced fork lift 
truck is available, special forks can 


. «+ precise amounts in mixing vats 


Switch to Bulk Pays Off First Year 


Back in 1958, American Food Lab- 
oratories, Brooklyn, N.Y., was buy- 
ing glycerine and propylene glycol 
in 55-gal. drums. But then analysis 
of its specific setup revealed that 
bulk handling promised significant 
savings: 

An investment of $10,000 in two 
3,000-gal. stainless tanks plus a pip- 
ing system could, it was indicated, 
be retired in a mere 2 yr. 

The company went ahead—and 
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there was proof of the accuracy of 
its decision in but 1 yr. First off, 
operating data showed savings of 
about $4,000 annually through buy- 
ing glycerine and propylene glycol 
in large lots. 

Second, another $1,000 a year 
was conserved by abolishing the old 
tedious manual handling of drums, 
saving the space formerly needed for 
their warehousing, and avoiding spill- 
age and similar losses incurred a 


be supplied by truck manufacturer, or 
built in plant machine shop for less 
than $500. Revamped ha is com- 
patible with regular pallet system— 
2 or 3 fork unit can be used to han- 
dle standard pallets, and 5-fork truck 
to handle 2 small pallets, side-by- 
side.—]. F. Brown, Materials Han- 
dling Supervisor, Anchor Hocking 
Glass Co., Lancaster, Ohio. 


measuring out and transporting ma- 
terials. 

Moreover, President David Glaub- 
man cites the new system as being 
instrumental in enabling economical 
production of I.L.S., the firm’s new 
fully emulsified liquid stabilizer. 

A cooperative role in the installa- 
tion was played by The Dow Chemi- 
cal Co., which aided with design and 
technical “tailoring” of the system 
and also supplied advice on the spe- 
cial packings required for the piping. 





Send FOOD ENGINEERING 
Your Ideas 


We'll pay $5 to $15 (sometimes 
even more) for each item used. 

Just send us the facts about your 
idea and its application. And in- 
clude a sketch or snapshot to show 
how it works, We'll do the fin- 
ished writing and drawing for you. 

Send your idea today, before 
you forget. Address it to Practical 
Ideas Editor, FOOD ENGINEER- 
ING, 330 W. 42nd St., New York 
36, N. Y.—The Editors. 














New pressure controls... 0.5 to 150 psig. 
Diaphragm . 

Pressure — 

Regulators 


ae ... with 


PLUS-PERFORMANCE 
FEATURES 


Now ... Robertshaw engineers answer still more of your 
pressure control problems with these highly efficient dia- 
phragm-actuated companions to our famous bellows self-ops! 

Ruggedly built and modestly priced, this new 1065 
Series is offered in four diaphragm sizes, with nine different 
ranges from 0.5 to 150 psig. Single-seated 14” to 2” valves 
for positive shut-off ... piston-balanced in the larger sizes; 


double-seated, 214” to 4” sizes. 


Nylon-reinforced, moulded Buna-N diaphragm 
Spring-loaded Teflon chevron lifetime packing 
Ball-bearing wheel adjustment 
Quick-disconnect, polished monel valve stem 
Stainless steel trim standard 

Highest quality chrome steel adjusting spring 
Valve designs backed by years of field service 


For complete specifications, ask for Bulletin EG-125. Fulton 
Sylphon Division, Robertshaw-Fulton Controls Company, 
Knoxville 1, Tennessee. 


- 


wil 
® 


MR. CONTROLS 
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Practical Ideas 








“Honeycomb” Bottle Handler 


We formerly handled our 0.6 liter 
bottles individually, a slow, tedious 
method which sometimes resulted in 
breakage. 

To speed this operation we devel- 
oped the “honeycomb” bottle han- 
dler (photos). 

By slipping the handler over a 
20-bottle group and upending by 
sliding the load off rounded edge 
of table, one man can handle the 
entire package. 

Container is fabricated of hard 
polyethylene. Handles, of unperish- 
able textile band, are riveted to it— 
Herrn Martin Hurlimann, Brauerei 
A. Hurlimann, Zurich, Switzerland. 


Thumbs Down, Safety Up 


It’s human for an adult to resent 
repetitive warnings that he’s com- 
mitting an unsafe act. In most in- 
stances, he may be aware of the 
danger but, either through thought- 
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No. 1...when you specify “Jenkins” 
you get not merely “Ni-Resist” metal 
but you get Type 2 Ni-Resist Cast 
Iron! That affords extra resistance to 
acids, salt and alkaline solutions, sea 
water, brine and other corrosive and 
erosive fluids, vapors or gases. It is 
copper-free and will not contaminate 
or discolor the materials controlled. 


Type 316 Stainless Steel is used for the 
wedge, spindle and other trimmings 
to give you a combination of metals 
which have remarkable ability to with- 
stand destructive service. 


No. 2... you get all the excellence 
which the Jenkins Diamond trade- 
mark has represented for nearly a cen- 
tury. The superior design and construc- 
tion are visible here. Equally impor- 
tant superiorities which show up only 
in the records of long service and low 
maintenance are the close grain and 
high density of Jenkins castings ... the 
precision of Jenkins machining ... the 
rigid inspection and testing which every 
Diamond-marked valve undergoes. 


It costs no more to buy Ni-Resist Gates 
made by Jenkins. And, it may cost 
much less to USE them. Write us, or 
ask your Jenkins Distributor for infor- 
mation folder No. 205. 


VALVES 


Sold Through Leading Distributors Everywhere 
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You extend valve life 
in Corrosive and Erosive services 
TWO WAYS when you 


Specity for 


BEE: 
Ul 


Bronze yoke bushing nut 

Handy grip iron wheel 

Bronze yoke bushing 

lron yoke cap with zerk fitting 

for lubricating bushing 

Steel yoke cap bolts and nuts 

TYPE 316 STAINLESS STEEL spindle 
NI-RESIST CAST IRON, TYPE 2, yoke 
Bronze eye bolt nuts 

Malleable iron gland flange 

Steel gland eye bolts 

Steel gland lug bolts and nuts 

TYPE 316 STAINLESS STEEL gland 
Teflon impregnated asbestos packing 
TYPE 316 STAINLESS STEEL 
bonnet bushing 

NI-RESIST CAST IRON, 

TYPE 2, bonnet 

Steel bonnet bolts and nuts 

TYPE 316 STAINLESS STEEL 
spindle ring 

Asbestos gasket 

TYPE 316 STAINLESS STEEL 
wedge pin 

NI-RESIST CAST IRON, TYPE 2, 
through-port body 

TYPE 316 STAINLESS STEEL 

solid Il-beam wedge 

TYPE 316 STAINLESS STEEL 

seat rings 


JENKINS BROS., 100 Park Avenue, New York 17, N. Y. 


Send folder No. 205 describing Ni-Resist Gate Valves 


“JENKINS 


Name & Title 
Company 


Address 





Crown Lug Caps are 


iTomeclelive| 


laleler-t- by ali-me-Leted—) oe} t-Taler—) 


Task-Designed Crown Lug Caps keep your product 
safer... your customer happier. The live rubber 
ring makes the big difference, because live rubber is 
Task-Designed for the job. Live rubber rings can 
take the heat of sterilization, and seal tightly despite 
minor irregularities in the glass. Live rubber rings 


make it easier for the housewife to remove and 
replace the lug cap—as often as necessary. 

Investigate these other advantages of live rubber; 
longer shelf life . . . less rejects because of ability to 
withstand stacking pressures. May we send you 
more details? 


ss 
( ROW IN crown CORK & SEAL CO., INC., 9300 Ashton Rd., Philadelphia 36, Pa. 
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USE THESE NEW 
SMOKED YEASTS 
FROM VICO.... 


Give a sweet, natural hickory 
smoke flavor to canned, baked, 
frozen foods—perfect as a 
masking flavor for pet foods, 
pharmaceuticals, other special- 
ties. 


Both Hickory Smoked Brewers’ 
Yeast and Hickory Smoked Torula 
Yeast have been added to our line 
of KATER brand hickory smoked 
products. Both the Brewers’ Yeast 
and the Torula Yeast are naturally 
hickory smoked to a high flavor lev- 
el, yet they cost less than ordinary 
smoked yeasts. 


High in protein, non-fermentable 
and highly palatable, they give a 
delicious, meaty smoked flavor to 
other foods. 


KATER Hickory Smoked Yeasts, 
dried at temperatures above pas- 
teurization, are acceptable under all 
regulations of the U.S. Food, Drug 
and Cosmetic Act, as amended. Ap- 
proved for certain applications in 
federally inspected meat plants. 


Smoked-flavored food products are 
big business—get your share! If you 
process canned meats, soups, stews, 
sauces, baked goods, prepared mixes, 
dressings, frozen pre-cooked or pre- 
pared foods, pharmaceutical, pet 
foods, or other specialties, WRITE 
FOR FREE SAMPLE ON YOUR LET- 


TERHEAD. 


PRODUCTS 
COMPANY 














Manufacturing chemists for the 
food and pharmaceutical industries 


415 W. Scott, Dept. FE, Chicago 10, Ill. 
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Practical Ideas 





lessness or foclhardiness, he deliber- 
ately jeopardizes his safety. 

To avoid hurt feelings, Gerber 
Products Co., Rochester, N. Y., 
resorts to sign language. In short, 
employces use the thumbs-down 
sign to tip off fellow workers that 
they’re doing something that’s an 
unsafe practice. 

Thus, the admonition isn’t heard 
—usually is seen only by the one in 
danger. This relieves the embarrass- 
ment of others overhearing. <A 
friendly method between employees 
of equal position, it gives each the 
opportunity to participate «ctively 
in tactfully communicating safety 
procedures. 

This “Thumbs-Down Campaign” 
is creating an increased worker inter- 
est in safety measures. — Gerber 
Products Co.’s ‘““Gerber News’’. 


Flex-Hose Improves Flow 


To absorb pipe vibrations of fin- 
ishers and other units, wine-type 
hose with brass couplings was orig- 
inally used to carry 200 F. tomato 
products at Frank M. Wilson Co., 
Stockton, Calif. 

But there was a difficulty. In oper- 
ation continuously 60-days a year, 
these lines were subjected to tomato 
acids, also alkaline detergent used 
for sanitation. Result: Hose con- 
nections couldn’t be kept tight— 
sucked air, posed a sanitation prob 
lem, slowed down pump action, and 
retarded process. 

Original hose and couplings were 
replaced with Flexseal Connectors. 
Made by B. F. Goodrich Co., Akron, 
Ohio, these rubber vibration-cushion- 
ing units are tasteless and odorless. 
They have flanged hose-ends which 
are bolted into the pipe to form a 
tight seal. 

This new system obviates air in- 
corporation and improves sanitation. 
It has been in use for 2-yr. and has 
an expected remaining life of about 


5-yr. 
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Limited | 


Space 


Specify New Viking 
“‘Sanitor’’ Pumps 
with handy 
opposite ports 


/ Yes, Viking “Sanitor” pumps are 


now available with handy opposite 
ports in 35 and 50 GPM sizes. 
They're specially designed to fit 
compact bulk milk trucks and 
other sanitary installations where 
space is at a premium. 


In addition, you have a pump with 
positive discharge and smooth, 
even flow. You can’t beat the 
“Sanitor” for easy disassembling. 
You can do it in less than a minute. 
No tools are needed. You have no 
threads, bolts, deep O-ring grooves 
or splines in the pumping zone 

for hard cleaning. 


You can depend upon it—the 
“Sanitor” is the simple, sturdy, 
truly sanitary pump for milk and 
other food products. 


Send today 


MEETS SANITARY 
for new catalog B\\ stanoanos 


PUMP COMPANY 


Cedar Falls, lowa, U.S.A 
In Canada, It's ‘‘ROTO-KING’’ Pumps 


Offices and Distributors in Principal Cities 


See Your Classified Telephone Diractory 
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10 Steps in Maine’s High-Performance Grading 
Seeeseeseseseces 


ee . a ay 


State 
check 
load 


inspectors Workers concentrate 
every boat on better grade 
packing. 


At intervals, inspector 
inserts special lids in 


. that identify the 
sample cans, which 
| ee 


... rushed to the grad- 
ing lab by fastest pos- 
sible means. 


closing line. . . 


Sardine Canners Program 


Maine processors tax themselves to finance QC and 


inspection service, adopt mandatory grading that all 


but eliminates sub-standard product . 


. Project 


spotlights “how-to” for other branches of industry 


THEY'RE LITERALLY _ pulling 
themselves up “by their boot straps.” 

That, in a nutshell, is the story of 
the Maine Sardine Industry, a group 
teaming 25 independent companies 
that operate 35 small plants along 
200 miles of the state’s coast line. 

This specialized segment of the 
food industry, which had progressed 
very little quality-wise for 80 yr., 
voluntarily set up and financed a 
program that has, within the last 5 
yr., greatly improved the quality of 
its product—Maine sardines. 

And although much remains to be 
done, results to date indicate out- 
standing progress. Of the 1959 pack, 
less than 0.5% graded below Stand- 
ard, compared with 10% of the ’57 
pack, 

Even more significant are improve- 
ments within the acceptable grades— 
Standard, Extra Standard, and Fancy. 
In 1957, slightly more than 67% 
rated as Extra Standard and Fancy. 
But in ’59 pack, 86% achieved these 
categories. 

Alarmed back in ’51 by the fact 
that sales of Maine sardines hadn’t 





ARTHUR V. GEMMILL 


Senior Associate Editor, ‘Food Engineering” 
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kept pace with population growth, 
representatives of the canners ap- 
pealed for state enabling laws to: (1) 
Launch an advertising, merchandis- 
ing and development program, and 
(2) legalize a 25c/case privileges tax 
on canners to support the program. 
This action aimed to insure 100% 
participation and cooperation. 

Virtually all of the canners label 
their products “Maine Sardines” or 
“Sardines From Maine,” regardless 
of brand name used by individual 
canners. And there is little consumer 
preference as to brands, with price 
being the most important factor. 

Desired legislation was enacted 
in Feb. 1951, making it possible to 
collect the tax on that season’s pack. 
This levy has produced approxi- 
mately $4 million each year since. 

Initial purpose was to provide 
funds to promote Maine Sardines 
through advertising. However, the 
enabling act also included provisions 
permitting outlays for product im- 
provement and research. 

The bill further provided that a 
7-man council comprised of active 
canners be appointed by the State 
Commissioner of Sea & Shore Fisher- 
ies to administer the fund. Offices 


were opened, a director hired, and 
after a few months of research and 
study, it became evident that the 
most urgent problem was to raise 
quality of the packs. 

To do this required both means 
and a method. Means necessitated 
authority to grade the products man- 
datorially. Method required the set- 
ting up of equitable standards. 


Inspection Service Launched 


Logical agency to administer the 
OC program was the State Inspec- 
tion Service of the Department of 
Agriculture. So, with its full coopera- 
tion, additional legislation was ob- 
tained to. (1) Permit promulgation 
of standards; (2) authorize manda- 
tory grading, and (3) establish the 
Maine Sardine Industry Board as 
an official channel to the office of the 
Commissioner of Agriculture. 

Having established the means, the 
more difficult problem of perfect- 
ing the method was still to be solved. 
The committee members agreed that 
‘Consumer Expectancy” should be 
the basis for these standards. Draw- 
ing on their own canning experience, 
they came up with values for scoring 
the packed products. These were: 
Appearance, 45 points; Flavor, 30 
points; Odor, 15 points; and Texture, 
10 points. 

In addition a consumer opinion 
study was conducted by the Market 
Research Dept. of Batten, Barton, 
Durstine & Osborn. Object was to 
obtain a true national cross-section. 
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Every lot is graded by 
State Officials who per- for 
form... and 


. meticulous checks 
taste, flavor, 


. Gppearance, tex- 
ture, salt, and mois- 
ture. 


Grading results are 
sped to the canner, 
are 


... the pack is re- 
leased for shipment 
to distributors. 


Hits Top-Quality Bull's-Eye 


And results of this study confirmed 
correctness of the above values. 

But the problem of setting up 
actual standards for testing the prod- 
uct was yet to be resolved. This was 
tackled jointly by the Industry OC 
Committee, U.S. Fish & Wildlife 
Service, and a technologist with ex- 
tensive experience in salmon can- 
ning. 

Their work brought the tentative 
standards that were used for volun- 
tary inspections of about 85% of the 
1955, 56, and ’57 packs. Focused 
on packing operations needing im- 
provement, these inspections uncov- 
ered technical problems requiring re- 
search studies. 

At the end of the ’57 season, the 
packers voted to accept the stand- 
ards and make mandatory the grad- 
ing of all }-size oil-pack sardines. In 
’59 4-size mustard and 7 oil packs 
were included, and this year the 7 
mustard and 15-oz. oval oils are to 
be covered. This brings almost the 
entire pack under mandatory inspec- 
tion. 


Research Program 


Early in 1954, research was in- 
augurated aiming to develop basic 
data on sardine-canning technology, 
along with a grading procedure. 
Then in December of that year, a 
research director was hired—Berton 
S. Clark, Past National President of 
IFT. 

His first assignment was to set 
up a laboratory with a staff to quality- 
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grade the sardines packed in 1955. 

The lab was first established at the 
U. of Maine. In 1957, however, it 
was moved to a modern 3-story fa- 
cility in Bangor. Equipped for fast, 
efficient service, this laboratory em- 
ploys more than 40 people during 
the peak of the canning season, and 
it costs about $150,000 per year to 
operate. 

During the ’58 season, some 
80,000 samples of 4 oil pack were 
graded. This represented 1,692,908 
cases (100 cans each) of product. 
In ’59, more than 115,000 samples 
of all types and sizes were graded. 

Initial rules recognized three ac- 
ceptable grades: Fancy (score 85- 
100), Extra Standard (70-84), and 
Standard (60-69). Quality below 
standard (score under 60) was classed 
“No-Grade.” This latter product 
wasn’t unwholesome food. Rather, 
it was product that was highly un- 
attractive in appearance—due prima- 
rily to poor workmanship in the 
cannery. This could readily be im- 
proved by the packer. 

The subsequent mandatory pro- 
gram defined 5 grades: Fancy, Extra 
Standard, Standard, Substandard, 
and No Grade. Lots classified Sub- 
standard must be prominently la- 
beled, and “‘No-Grade” products can- 
not be sold as sardines. 


Sampling Procedure 


For the first three years, sample 
sizes were varied according to size 
of lots—10 cans from 500 cases, 20 


from 500-1,000 cases, 30 from 1,000- 
2,000, and 40 from larger lots. 

In 1958, however, the plan was re- 
evaluated to grapple with these ques- 
tions: (1) How large a sample can 
the lab process economnically? (2) how 
great an accuracy is required?, and 
(3) how much risk can be taken? 

Continued on next page 


VISUAL INSPECTION is prime grad- 
ing step. Points are deducted for 
such defects as flesh cracks, ragged 
or angular head and tail cuts, Im- 
proper dovetailing. 








THIS LUBRICANT 
REDUCES 
CERVICE CALIS” 


—says LYNCH CORPORATION 








Toledo, Ohio 
aa 





‘‘LUBRIPLATE greatly reduces 

unnecessary wear and prolongs 
the life of machines. It has reduced 
customer calls for service to a mini- 
mum. Our Service Engineers can read- 
ily spot machines that have had other 
than LUBRIPLATE Lubrication, as these 
machines do not give the service they 
should.” 


REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE GREASE AND 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 
REDUCE MAINTENANCE COSTS. 


LUBRIPLATE is available 
in grease and fluid densi- 
ties for every purpose... 
LUBRIPLATE H.D.S. 
Moror OIL meets today’s 
exacting requirements for 
gasoline and diesel 
engines. 




















Motor Oil 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 


free “LUBRIPLATE DATA BOOK”... a 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
Brothers Refining Co., Newark 5, N. J. 
or Toledo 5, Ohio. 


THE MODERN LUBRICANT 


My the File 


PISKE BROTHERS REFINING, 
ay TOLEDO. : 


Stwamy 
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TV GAVE project an eye when Hazel Williams, taster at Sardine Council 
lab, appeared on John Daly’s “What’s My Line.” 


The statistical division of the Na- 
tional Canners Assn. was very helpful 
in resolving these problems. 

Based on the above, and the laws 
of probability, a 15-can sample was 
considered ample, hence was used 
for all lots tested in °58. But ex- 
perience during that season raised 
some questions as to its fairness to 
the packers. 

So the following revision was made 
in 59: In event one or more sub- 
standard cans are found in the origi- 
nal 15, an additional 30 will be taken 
from the same lot and graded. If 
not more than 2 substandard cans 
are found in the 45, lot is passed; but 
it can never be graded above extra 
standard. 

If more than 2 substandard cans 
ire found, an additional 45 are 
graded. Finding 6 or more substand- 
ard cans out of the total of 90 causes 
lot to be classed substandard. 

For maximum reliability in ran- 
dom sampling, this procedure was 
established: 

|. Lithographed can lids of dis- 
tinctive design are distributed in bun- 
dles of 15 to state inspectors Sta- 
tioned at the various plants. 

2. Inspectors insert these lids, one 
at a time at intervals, in feed of seal- 
ing machine during canning of a par- 
ticular lot. 

3. The distinctive cans are re- 
trieved after processing and immedi- 
ately forwarded to the Bangor lab by 
fastest means. 


Entire lot is officially restrained 
until grade has been established. 


Grading the Samples 


On arrival at the lab, cans are 
checked relative to external damage, 
evidence of defective processing, and 
correctness of their code numbers. 
Then each lot is prepared for grad- 
ing. First step is determining condi- 
tion of cans (whether ‘flipper,’ 
‘swell,’ or normal). Next, they’re 
checked for gross weight, then 
opened, and the lids placed on a 


grading screen to drain. Examination 


for odor follows for testing this scale: 

A. Normal odor—13-15 points. 

B. Reasonably normal 10-12 
points. 

C. Objectionable, rancid, foreign, 
acrid, strong, or unusual—0. These 
can’t be graded above substandard. 

Fish are examined for defects that 
are displeasing to the eye. Then they 
are emptied onto grading screen and 
the cans inverted at a 45 deg. angle. 
After a 3-min. draining period, the 
oil, water, and drained weights are 
determined. 

Grader now ascertains taste score 
as follows: 

A. Normal for type of pack—27-30 
points. 

B. Slightly lacking or faint taste— 
24-26 points. 

C. Strong objectionable, such as 
rancid, foreign, acrid, or unusual—0. 
These can’t be scored above sub- 
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standard. However, even such a score 
must be earned as the result of more 
than one taster’s opinion. 

An additional factor in the flavor 
score is salt content. If average of 
a lot is above 3% or below 0.75%, 
product can’t be scored above stand- 
ard. And if it is high enough to make 
product distasteful, it can’t be 
graded above substandard on taste. 

Final step is determining texture. 

After data for all samples have 
been recorded, final score is com- 
puted and scores assigned to each 
can, and to the entire lot. When 
lot scores standard or above, inspec- 
tor at plant is notified by teletype 
and lot is released for shipment. Lots 
falling below standard grade are em- 
bargoed until they are relabeled or 
otherwise disposed of. 


It’s Now Time to Promote 


Having obtained higher quality in 
the oil pack, future efforts will be 
concentrated on its further improve- 
ment, and on the mustard type. ‘The 
lab had initial difficulty in setting 
standards for the latter due to color 
variations and other factors. So until 
’59, it wasn’t included in either the 
voluntary or mandatory program. 

Now that quality is assured, and 
the inspection setup perfected, pro- 
motion is getting under way. Pres- 
ently, it’s keyed to the OC story and 
upgrading of the product. 

Karly this year, Hazel Williams, a 
sardine taster at the lab, appeared 
on the network ‘TV program, 
“What's My Line’—where she em- 
phasized her role in the grading proc- 
ess. And in February, she and her 
daughter toured the country making 
personal appearances on local radio 
and T'V programs. 

An educational film strip—accent- 
ing the importance that Maine places 
on sardine processing and showing 
methods of catching, canning, and 
inspection—will soon be released to 
social science classes of grade schools. 
Similarly, the story is being told in 
cartoon books for younger children. 
These will go to schools, groceries, 
and other outlets. 

Further, the Council has engaged 
an outstanding home economist to 
conduct a school lunch program. 
She’s presently active in the various 
New England states. 

Later this year, yellow slicker rain- 
coats will be marketed as the official 
raincoat of the Maine Sardine Fleet. 
Packaged with each coat will be a 
certificate making the wearer an hon- 
orary “Play-Mate of the Fleet.” 

—End 
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ANGELUS CAN CLOSERS 


AJAX 


CLEANSER 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


The performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems. These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 


Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 





ANGELUS 


Sanitary Can Machine Company 


Cable Address “Angelmaco” Western Union Code 
4900 Pacific Boulevard * Los Angeles 58, Calif. 
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Grape Juice Processor finds 


NEW WAYS: TO CUT COSTS 


... thanks to 


TYGON’ Food and 
Beverage Hose 


Glass-clear, flexible, non-toxic Tygon Food and 
Beverage Hose (Formulation B44-3) has re- 
duced costs for canners, packers and bottlers 
of all sizes. In addition to conventional appli- 
cations, The A. F. Murch Company, Paw Paw, 
Michigan, processor of grape juice concentrate, 
has used Tygon’s unique combination of ad- 
vantages in unusual ways to get even greater 
savings. 


For example, alert Murch production men took 
advantage of Tygon’s flexibility and ease of 
coupling to put wheeled platforms under the 
positive pumps used to transfer juice between 
process equipment and storage tanks. Now, 
with Tygon Food and Beverage Hose on both 


Why not investigate the advantages of using Tygon in your plant? 


Write today for free illustrated 28-page Bulletin T-100. 


82 CIRCLE 82 ON READER SERVICE CARD 


and ta 





Close-up of positive pump in 
main illustration shows flexi- 
bility of Tygon hose, facilitating 
fast, easy set-ups with a mini- 
mum of fittings. 














vacuum and discharge sides of the pumps, 
change-over is a quick and easy process of un- 
coupling Tygon lines, rolling the pump a short 
distance and re-coupling Tygon to the proper 
fittings. Time required? Much less than with 
rigid pipe. Added benefits: fewer pumps needed, 
and visual inspection and control of flow af- 
forded by Tygon’s clarity. 


Wherever liquid or semi-liquid foods or bever- 
ages are transmitted, chances are that Tygon 
Food and Beverage Hose, Formulation B44-3*, 
can handle the job more conveniently and at 
lower cost. 


*For processed milk and milk products use Formulation B 44-4, 


PLASTICS AND SYNTHETICS DIVISION 


AKRON 9, OHIO 
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CABBAGE APPLICATION 
shows steps. Here, enzymes 
provided by related mustard 
seeds add back the fresh 
flavor lost in dehydration. 


PROCESSING 
/ (FLAVOR TAVOR LOST)™ 


messite Za __» S=> 


DEHYDRATED 
CABBAGE 


FRESH CABBAGE 


EXTRACTION 


MUSTARD 
SEEDS 


ee - 


FLAVOR 
ENZYMES 


Fresh Flavors Now Enzymed In 


See variety of applications for new “missing link’ 


process that restores natural taste and aroma 


in many canned, dehydrated, and frozen foods 


GARDEN-FRESH taste and aroma 
can now be assured in many canned, 
dehydrated, and frozen foods 
through use of a restorative process 
that regenerates the natural flavors. 

This latest effort to keep taste ap- 
peal on a par with modern conveni- 
ence attractions is based on the con- 
cept that fresh flavor is produced by 
action of specific enzymes on natural 
chemical compounds called “flavor 
precursors.” 

Usual processing methods inacti- 
vate substantially all of the enzymes 
present in a food product, including 
many of those responsible for flavor. 
However, the flavor precursors are 
more stable and can regenerate fresh 
flavor if the enzymes are restored. 

Now, in a recently-patented proc- 
ess, Evans Research & Development 
Corp., N.Y.C., has extracted and 
test-proved various ‘“‘flavorese” en- 
zymes which, when added to the 
processed food, can reactivate the 
precursors to enhance natural flavor. 

According to Evans, these flavorese 
enzymes can be obtained either from 
the fresh material before processing 
or from a biologically related source. 

Researchers investigated many dif- 
ferent foods to develop the process 
invention. Included was watercress. 
Here, fresh material was blanched in 
steam and dehydrated in an oven at 
about 150F. for 2 hr. The dehy- 
drated product was flavorless, lacking 
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the characteristic bite and aroma. 
And on adding water, the material 
“smelled and tasted like hay.” 

However, when a white mustard- 
seed enzyme preparation was added 
(from the same Brassica family), the 
typical odor and taste of the cress 
was quickly regained. 

In impartially observed test dem- 
onstrations before government and 
industrial officials, Evans scientists 
used commercially processed dehy- 
drated, canned, and frozen foods. 
Among these were dehydrated cab- 
bage, carrots, and onions; canned 
peas and tomato juice; and frozen, 
canned, and powdered orange and 
lemon juice. 

Comparing treated vs. untreated 
samples in a series of 242 judgments, 
differences were noted in 92.2% of 
the cases. Treated samples were pre- 
ferred 84.3% of the time as against 
7.9% for the untreated. Grading the 
favorable ratings, preferences ran: 
14.1% slight; 41.3% distinct; 18.6% 
strong; and 10.3% very strong. 

Considerable variations were evi- 
dent for different materials. How- 
ever, treated cabbage, onions, water- 
cress, and horseradish won 100% 
preference. 


Working Points 


In general, enzyme production 
consists of an extraction and a pre- 
cipitation. The final enzyme (which 


is most convenient as a solid) should 
have adequate stability. 

One of several Evans examples is 
the preparation of tomato enzymes: 
Here, three sliced tomatoes are finely 
blended with 200 ml. of water and 
cooled with CO,. The slurry is fil- 
tered through cheesecloth, well 
chilled, and added to an equal vol- 
ume of acetone prechilled with solid 
CO,. This mixture is centrifuged at 
2,000 rpm. for 5 min. and the super- 
natant discarded. Centrifugate is re- 
dissolved in ice-cold water, precipi- 
tated, and vacuum dried in a pre- 
chilled dessicator. 

This particular method was also 
used for preparing enzymes of onion, 
pea, strawberry, celery, parsley, leek, 
spinach, orange, white mustard, cab- 
bage seed, watercress, and fresh milk. 
Other methods of extraction include 
alcohol precipitation, low-tempera- 
ture evaporation, freeze drying, and 
salt precipitation. 

In commercial food applications, 
the enzymes might be added in 
actual processing, in packaging, or in 
the form of a concentrate. 

Additional research is being con- 
ducted in this area. And a further 
development may be use of waste 
plant material as enzyme sources. 

A particular possibility is utiliza- 
tion of the process for improving ir- 
radiated foods. 

The researchers term the process 
“the missing link in the search for 
fresh flavor in processed foods.” Ad- 
vantages over present methods of 
flavor enhancement include cost sav- 
ings, quality improvement, and fewer 
problems in meeting government ad- 
ditive regulations. —FE Staft 
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PROCESSING 


GRAPEFRUIT PEELER prepares 32 to 35 fruit per minute for sec- 
tionalizing and saves $1 per thousand over hand work. Fruit 
IS positioned in cup, stem up and centered on pencil of light. 
Then machine drills out stem end. As cup carries fruit 
through series of stations, these operations are performed: 
Eight knives on arms come down over fruit to score peel 
down side. Peel segments are pulled out from top, then are 
stripped down by gripper fingers. Circular spring lowers over 
fruit, and plunger pushes fruit up to remove peel segments. 
Then rotary brush removes fruit from cup. Will peel oranges, 
too.—Food Machinery & Chemical Corp., Hoopeston, Ill. (300) 
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WIPED-FILM EVAPORATOR for low-temperature concentration 
of heat-sensitive products spreads liquid thin on cylinder 
walls for short exposure. Achieves heat-transfer U-value of 
200+ and will evaporate 50 Ib. of water/hr./sq. ft. of sur- 
face area. Compact 36-in. dia. unit, 10 ft. tall, has 5,000 
lb./hr. capacity. Unit has built-in condenser with 2 to 2% 
times as much surface as evaporator. Will handle viscous 
products. Has concentrated tomato juice experimentally from 
6% to 50% solids in one pass, and has handled apricot, peach, 
and prune juices in tests. Juice feeds onto top of 90-rpm. 
wiper rotor cage, runs onto cylinder walls in front of nylon 
blades that are slotted to avoid pushing “‘fillet’’ of product 
ahead of them.—Pfaudler Co., Rochester, N.Y. (301) 


4 Major Developments 


...in processing, packaging, QC, cleaning, and materials handling 


seen at annual canning equipment show at Miami Beach 


Ps ; 
25, 





THE REVOLUTIONARY NEW 


APV PLATE EVAPORAT 


Fitzmill 
Guil-O-Cutter 


COST SAVING PLATE EVAPORATOR just 


Power, 
introduced for concentrating orange juice 140 kw./he 





Raw moterial 
8,000 Ib/hr. 
65% moisture 


ad Conveyor ZN 
62, 


Lobor, 2 man-hours 
I8! Installed horsepower 


Woter 
1,200 |b./hr 


Fitzpotrick 
Emulsitator 


Super -D-Canter 





<A 


Fitzpatrick 
comminutor f] 





Separated bone 
1850 Ib./hr 
62% moisture 


Deboned product, 
7,350 Ib./hr 
71.5% moisture 








has recently been applied also in dairy 
field (see p. 60). Is economical in first 
cost, factory space, and operating costs. 
Double-effect unit has thermo-compres- 
sor to boost efficiency and comes with 
automatic flow controls. Operates on 
short-time, high-temperature principle. 
Easily disassembled for inspection, and 
plates can be added to up capacity.- 
A.V.P. Co., Inc., Buffalo, N.Y. (302) 
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NEW DEBONING PRINCIPLE involves continuous comminuting and centrifugal sep- 
aration of fine meat and bone particles at 8,000 Ib./hr. Yield for 100 Ib. of 
chicken necks is 82 lb. meat, 18 Ib. bone and gristle, with only 2% loss of meat and 
no bone in meat. Other meats can be processed raw, cooked, or frozen. Flowsheet 
depicts operation. Coarse cutter feeds special comminutor with rotating knives 
and square-hole grid that shreds meat and bone. Addition of small amount of 
water fluidizes mixture, which is pumped to special classifying centrifuge. Here 
difference of specific gravity permits separation, the meat discharging “dry,” 
bone wet.—Sharples Corp., Philadelphia. (303) 
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FASTER TRIMMER for removing mushroom root and cutting 
stem from button can be fed by two operators to double 
output to 90/min. Mushroom is inserted in V opening in 
twin-ring rotor. Stem pushes back slide which electronically 
positions knife for root cut. Spring-loaded knife between 
rings severs button.—A. K. Robins & Co., Baltimore, Md. (304) 
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BETTER FINISHER (or pulper) for screening products is built 
of welded stainless steel plate, more rugged paddles, and ball 
bearings for non-stop operation. Paddles mounted on eccen- 
tric bushings for easy clearance adjustment over Y2-in. range. 
There are no exposed threads. Cover (removed in picture) is 
made vapor proof by neoprene gaskets and has four quick- 
open clamps.—F. H. Langsenkamp Co., Indianapolis, Ind. (305) 


... 17 Important Innovations 


»SELLERS 3WAY NOZZLE 
QC & CLEANING 


ELECTRONICALLY SORTS wet diced carrots, beans, cherries, and olives 
: at 150 per sec. Unit differs from familiar dry sorter in these re- 
a spects: Faulty product is rejected from suction fingers on wheel 
SELLERS 35° HYDRAULIC BROOM that rotates past photocell by blast of air inside fingers. And elec- 
tronic circuits are designed to withstand moisture.—lectric Sort- 

a ing Machine Co., Houston, Tex. (307) 


SELLERS HI-IMPACT JET NOZZLE 


SELLERS 5S HOLE NOZZLE 


f, 

ned be i i 
SELLERS HEAT PROOF LANCE \ 
\ . 


° ian oe 


7 ‘ 
SELLER: eer 


3-WAY JET NOZZLE gives new versatility to pres- 
sure-spray cleaning. Unit rotates in Teflon setting 
to either of these nozzles: (1) Normal 35-deg. 
“broom” spray for floors, (2) five-hole for tough 
cleaning jobs, and (3) single-hole, high-impact 
for very difficult cleaning.—Sellers Injector Corp., 
Philadelphia. (306) 


For more information circle key numbers 
on Reader Service Card, back of book 
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“PIN POINT” FILLER with 1/64-0z. ac- 
curacy has vacuum pipe inside filling 
spout. When liquid reaches opening of 
pipe, vacuum suddenly increases as air 
is cut off. This collapses bellows to 
which filling valve rod is attached, 
quickly closing valve. Container mouth 
is not pressed against seal, so deformable 
plastic or paperboard containers can be 
filled accurately. This pressure-flow unit 
is recommended for syruping and for 
fast filling of wide-mouth containers, 
even No. 10 and gallon cans. Made with 
8 to 48 spouts; 24-spout machine fills 12 
oz. cans at 325 per min.—Karl Kiefer 
Machine Co., Cincinnati. (308) 


ap 
wy 
UNI-MOLD 
GASKETED 
PLATES 


y plats 
eLearn yet 


QUICK-CLEAN centrifugal industrial 
pump of lower-cost unpolished 
stainless steel has hinged release 
clamp that permits disassembly in 
30 sec. Head has involute (ex- 
panding spiral) design for full- 
flow discharge and less friction 
loss. Sanitary polished stainless 
model available, too.—Waukesha 
Foundry Co., Waukesha, Wis. (313) 


PACKAGING MACHINES 


METAL SAVED by new automatic scroll 
shear ranges from 3 to 5% in blanking 
scroll cut strips for die production of 
can ends and bottle caps from 36-in. 
square sheets. Magnetic feed bars regis- 
ter sheet against fixed stops for accu- 
racy. Mechanical feed bars eliminate 
idle stroke between sheets. Speed: 120 
strokes/min.—E. W. Bliss Co., 
Ohio. (310) 


MATERIALS HANDLING 


CASE FEEDER automates Burt packer. It 
removes flat case from stack, opens it, 
and places it over funnel of packer for 
filling. Feeder is 6 ft. 10 in. long, 3 ft. 
9 in. deep.—Burt Machine Co., Baltimore, 
Md. (309) 


Canton, , 


’ Wve. . PUMP ‘N FEEDER for handling viscous products consists of 


screw-discharge, taper-wall tank connected by quick-clamp 
cone to positive-displacement rotary pump—all of sanitary 


stainless steel construction. 


Tank screw and pump have 


variable-speed drives, with 2 hp. for screw and 5 or 7'2 hp. 
for pump. Tank has 6.4-cu.ft. capacity—Creamery Package 
Mfg. Co., Chicago. (311) 


NEW HEAVY-DUTY, low-speed, 200-psi. indus- 
trial rotary pump is corrosion resistant and 
easily disassembled for cleaning. Has single 
or dual seals, is self priming. Twin balanced 
impellers and helical timing gears give smooth 


operation.—Waukesha Foundry Co., 
kesha, Wis. 


Wav- 
(312) 
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qTROUGHING CONVEYOR on pneumatic 
wheels is of lightweight aluminum con- 
struction, including pulleys and rollers, 
for easy portability. Rubber belt has 
vulcanized cleats for good sanitation.— 
A. K. Robins & Co., Inc., Baltimore, Md. 
(314) 


HIGH-CAPACITY sanitary rotary pump, upp 
to 200 gpm. at 200 psi., has 4-in. ports. 
It is equipped with four independent 
resilient rotors for low-cost individual re- 
placement. These may be single or five- 
lobe rotors. Another new rotary pump 
is designed for vertical flow-through.— 
Creamery Package Mfg. Co., Chicago. 
(315) 


PACKAGES 





BEADED 303 CAN, with 25 small corru- = 


COLORFUL CASES are economically pro- 
duced by printing rainbow of colors in 
one press-run. Ink fountain is split and 
inks in variety of colors are fed simul- 
taneously. Colors blend together where 


gations rolled into its body after manu- 
facture, is 100% stronger to resist hot- 
pack vacuum and denting in handling 
and shipping. Can handles easier in con- 
veyors and labeler, costs no more.—Con- 
tinental Can Co., Inc., New York. (317) 


COST-SAVING CAP with short flange is 
up to 12% less expensive than standard 
cap and 30% lighter in weight (lower 
shipping costs). Finer threads result in 
straight-sided, streamlined look.—Alu- 
minum Co. of America, Pittsburgh. (318) 


they join. Effect is striking (see FE cover, 
March, ‘59).—Mead Packaging, Inc., At- 
lanta. (316) 


EASY OPENING Cel-0-Seal bands are perforated around bottom 
of cap to break when cap is unscrewed.—E. |. du Pont de 
Nemours & Co., Wilmington, Del. (319) 
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NEW 6-PACK for Blatz beer in no-return bottles fits over necks, 
wraps form-fitting tight around bottle unit, and locks securely 
under each pair of containers. Small openings hold bottoms 
of bottles in place. Partition is optional. Another innovation 
is Mead-Johnson 3-variety pack of Metrical products for 
dietary weight control. This consists of double-tray with con- 
necting ends and open sides.—Continental Can Boxboard & 
Folding Carton Div., New York. (320) 
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A New TASte WITH COL-FLO SPECIAL STARCH 


It's @ more appetizing, natural taste. Easy-to-detect. 
And easily obtained with COL-FLO, a hard-to-believe, 
short textured starch from National. 

COL-FLO preserves the natural flavor of thickened 
or stabilized foods. Canned or frozen. It never imparts 
an undertone of cereal taste. Never interferes with nat- 
ural flavors. Too, it doesn't cloud natural colors be- 
tween processing and eating. A crystal clear glossiness 
highlights your food product. 

COL-FLO also safeguards and improves stability. 
Liquid separation tests show far greater resistance to 
breakdown than wheat flour or other waxy starches. 
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FREE TASTE TEST. We'd be glad to send a sample 
of COL-FLO for comparison. The test is simple. Just 
prepare identical solutions of COL-FLO and any thick- 
ener you're using in juice, water or any liquid. Then 
taste the difference! Sound interesting? Write, telling 
us something of the use you have in mind. 


FOOD DIVISION 
@ 


STARCH and CHEMICAL 


CORPORATION 


750 Third Avenue, New York 17 
3641 So. Washtenaw Avenue, Chicago 32 
735 Battery Street, San Francisco 11 
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MANY PIECES of the frustrating 
additive jig-saw puzzle were still scat- 
tered as March 5 brought FDA’s 
final deadline pinch. 

Even so, several clarifying beams 
cut through the haze in the last 5 
weeks preceding the deadline. 

Additions to the White List were 
announced, a number of chemicals 
used in packaging materials got off- 
cial approval, and 12 additives won 
time extensions. * 


52 More for White List 


Another 52 additives have been 
proposed by FDA for general recog- 
nition as safe for food use. 

This list would supplement the 
Agency’s initial White List of 182 
that became effective Jan. 20 (FE 
Jan., p. 81-82). Meantime, numer 
ous seasonings and flavorings also 
were approved as safe (FE Feb., 
p. 19-21). 

Included in the new 52 are 4 
chemical preservatives, 5 buffers and 
neutralizing agents, 3 nonnutritive 
sweeteners, 5 nutrients, 8 stabilizers, 
2 anticaking agents, and 25 miscel- 
laneous substances. 

Recognition of their safety would 
be for intended use within the mean- 
ing of Sec. 409 of the FD&C Act 
and in accord with good manufac- 
turing practice. 

The list follows, with limits and 
conditions, where applicable, ap- 
pended in parentheses: 


Chemical Preservatives: 

Calcium sorbate, Methylparaben (me- 
thyl-p-hydroxybenzoate) (0.1%), Pro- 
pylparaben (propyl-p-hydroxybenzoate) 
(0.1%), Stannous chloride (0.0015%, 
ealculated as tin). 


Buffers & Neutralizing Agents: 
Adipic acid, Hydrochloric acid, Malic 
acid, Phosphoric acid, Succinic acid. 


Nonnutritive Sweeteners: 

Ammonium saccharin, Magnesium 
cyclohexyl sulfamate, Potassium cyclo- 
hexyl] sulfamate. 


Nutrients: 
Chlorine 
* At presstime, FDA released a new list 
of 67 substances generally deemed safe 
in making paper products for food pack- 
aging. The Agency also gave time ex- 
tensions to a score more additives. 
Watch for these listings in April FER. 


bitartrate, Glycine (amino- 


For free reprint of this article, write U-3 


acetic acid) (animal feeds), Inositol, 
Methionine (0.0125%) (animal feeds), 
Methionine hydroxy analog and its salts 
(0.0125%) (animal feeds). 


Stabilizers: 

Acacia (gum Arabic), Ammonium al- 
ginate, Calcium alginate, Ghatti gum, 
Potassium alginate, Sodium alginate, 
Sterculia gum (karaya gum), Traga- 
canth (gum tragacanth). 


Anticaking Agents: 
Sodium aluminosilicate (2%), Sodium 
calcium aluminosilicate, hydrated (2%). 


Miscellaneous: 

Ammonium bicarbonate, Ammonium 
sulfate, Beeswax (yellow wax), Beeswax, 
bleached (white wax), Bentonite, Cal- 
cium chloride, Dextrans (of average 
molecular weight below 100,000), Glu- 
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More Additives Get Nod 


Clear Many Packaging Agents . . . Grant Time Extensions 





tamic acid (salt substitute), Glutamic 
acid hydrochloride (salt substitute), Hy- 
drogen peroxide (bleaching agent), 
Lecithin. 

Mannitol (5%) (in special dietary 
foods), Methycellulose (U.S.P. methyl- 
cellulose, except that the methoxy con- 
tent shall not be less than 27.5% and not 
more than 81.5% on a dry-weight basis), 
Monopotassium glutamate, Nitrous oxide 
(propellant for certain dairy and vege- 
table fat toppings in pressurized con- 
tainers). 

Potassium carbonate, Potassium sul- 
fate, Rennet (rennin), Silica acrogel 
(finely powdered microcellular silica 
foam having a minimum silica content 
of 89.5%) (0.00005%) (component of an- 
tifoaming agent), Sodium bicarbonate. 

Scdium carboxymethyleellulose (the 
sodium salt of carboxymethylcellulose, 
not less than 99.5% on a dry-weight 

Turn page 





A Dozen Get Extensions 


‘Twelve additives now have dispen- 
sation from FDA permitting their 
continued use in foods or food-pack- 
aging materials for a period follow- 
ing the recent March 5 deadline, pro- 
vided manufacturers follow specified 
limits of amount and restrictions as 
to their employment. 

These substances won their time 
extension on the basis that no undue 
risk was seen in their further tem- 


Products 


Butylated hydroxyanisole and/or butylated 


hydroxytoluene 
Coumarone-indene resin 


Dibuty! phthalate. 

Dicyclohexy! phthalate 

Glycerol monooleate (from chick-tested material 
or if prepared from ester-exchange process) 

Inorganic bromides. . . 


Maleic acid... . 


Oxystearn. 


Pentaerythritol testrastearate.... 


Polymers of pimaric and abietic acids and/or 
rosin constituents 


Propylene glycol ether of methylcellulose. 


Titanium dioxide N.F.. . 


Titanium dioxide N.F.. . 


50 ppm. (combined As an 
total) 


200 ppm. 
2.17% 


2.17% 


3.5 ppm. 


50 ppm. 


0.40% 


1,250 ppm. 
0.09% 


0.64% 


porary use pending either determina- 
tion of official tolerances or denial of 
petitions. 

The extension is either for a period 
of 1 yr. following March 5 or until 
the date within the period when 
a decision is reached on final toler- 
ance or denial. 

Here are the products, limits, and 
specified uses or restrictions as listed 


by FDA 


Limits Specified Uses or Restrictions 


antioxidant in dehydrated 


potatoes. 
In coating on citrus fruits 


In nitrocellulose-coated heat-sealing cello- 
phane for packaging foods. 


In nitrocellulose-coated heat-sealing cello - 
phane for packaging foods. 


In fluid milk as vitamin oii emulsifier. 


In processed foods from methyl bromide 
fumigation. 


In nitrocellulose-coated heat-sealing cello- 
phone for packaging foods. 


In salad oils as inhibitor. 


In nitrocellulose-coated heat-sealing cello- 
phane for packaging foods. 


Nitrocellulose-coated, heat-sealing cello- 
phane for packaging foods. 


Thickener, stabilizer, protective colloid 
pending agent, Isifier, and film 
former in foods. 





In adhesives for food packages. 


In baked goods and confectionery as 
pigment. 
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This 
new hook 
will help 
solve your 


CORROSION 
PROBLEM 


DUCTILE 
IRON PIPE 


e This new construction mate- 
rial combines the strength of 
steel with the corrosion resist- 


ance of cast iron. 
— 


For a new and better solution 
to a difficult piping problem, 
write today to: 


JAMES B.CLOW & SONS, INC. 


r--- Send Coupon Today! --- 4 
James B. Clow & Sons, Inc. 
201-299 North Talman Ave. 
Chicago 80, Illinois 


Please send your new booklet on Clow 
Ductile Iron Pipe. 


a 
COMPANY __ 
ee cernnienenn 


ADDRESS 
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Additives Approved 


Continued from p. 89 





basis, with maximum substitution of 
0.95 carboxymethyl groups per anhydro 
glucose unit, and with a minimum vis- 
cosity of 25 centipoises for 2% by weight 
aqueous solution at 25 deg. C.), Sodium 
caseinate, Sodium sesquicarbonate, So- 
dium pectinate, Torula yeast, dried 


Packaging Substances 
Listed as Okay 


The following substances have 
been granted prior sanctions by FDA 
for use in the manufacture of food- 
packaging mate rials 

I'hus employed, says FDA, these 
substances are not considered “food 
additives” within the meaning of 
Sec. 201(s) of the FD&C Act, pro 
vided that they are of good commer 
cial grade, are suitable for association 
with food, and are used in accordance 
with the specified good manufactur 
ing practice. 

Here, good practice includes the 
restriction that the quantity of any of 
these substances which becomes a 
component of food as a result of us¢ 
in food-packaging materials shall not 
be intended to accomplish any physi 
cal or technical effect in the food 
itself, shall be reduced to the least 
amount reasonably possible, and shall 
not exceed any limit specified. 


(a) Antioxidants (limit of addition to 
food, 0.005%): 

Butylated hydroxyanisole, Butylated 
hydroxytoluene, Dilauryl thiodipropio- 
nate, Disteary] thiodipropionate, Gum 
guaiac, Nordihydroguairetic acid, Propy]l 
gallate, Thiodipropionic acid, 2,4,5-Tri 
hydroxy butyrophenone. 


(b) Antimycotics: 

Calicum propionate Methylparaben 
(methyl-p-hydroxybenzoate), Propylpar- 
aben (propyl-p-hydroxybenzoate), So 
dium benzoate, Sodium propionate, Sor 
bic acid 


(c) Driers: 

Cobalt caprylate, Cobalt linoleate, Co- 
balt naphthenate, Cobalt tallate, Iron 
caprylate, Iron linoleate, Iron naph- 
thenate, Iron tallate, Manganese ca 





“Naringin”—Not “Maringin” 

FDA calls attention to two er- 
rors in its recent Federal Register 
listings of safe seasonings ,and 
flavorings: 

Under “(2) Essential Oils, etc.,” 
the word “‘Maringin” should read 
‘“‘Naringin” (FE Feb., p. 21). 

Further, the “Botanical name 
of plant source” for Cusparia 
bark (included in the original 
listing) should begin with the 
word “Galipea,” rather than “Cal- 
ipea.”” 











PENNSYLVANIA PLAN: 


100% 


financing 
for your 


new plant 


Complete financing for Lease- 
Purchase of a new plant is available 
in labor-surplus areas of Pennsylvania 
through combined efforts of lending 
institutions, non-profit community 
organizations and the Pennsylvania 
Industrial Development Authority. 
Interest as low as 2%, with deferred 
amortization, can be applied on up 
to one-half of total plant cost. 

100°, financing is also available in 
other areas of the State, provided by 
community organizations, banks, in- 
surance companies and other sources. 
You select the community you want. 
You specify plant construction details 
or choose one of several plant “‘shells”’ 
now being readied for completion. 





100% Financing at a Glance... 
Industrial Plant Construction Costs— 


Subscribed by local non-profit 
community sponsored builder- 
owner corporations. 20% 
2nd Mortgage Loan, Pennsyl- 
vania Industrial Development 
Authority. 30% 
Ist Mortgage Loan obtained 
from banks, insurance companies 

and similar lending institutions. 50% 
Total financing, secured through 

local subscriptions and mortgage 
loans, without cash investment by 

the manufacturer. 





For free copy of ‘Plant Location Services” 
pamphlet, or for details on 100% financing, 
write or call: 


Pennsylvania Department of Commerce 
South Office Building 
725 State Street, Harrisburg, Pa. 
Phone: CEdar 4-2912 


U U 
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prylate, Managanese linoleate, Manga- 


nese naphthenate, Manganese tallate. ““GENTLE-IZED"’ — ) a : 

(d) Drying Oils (as components of O44 ar! 

rt d - ; A: 3 
“aan on (tung oil), Dehydrated captures true delete | flavors 


castor oil, Linseed oil, Tall oil 


(e) Piasticizers: at H. Kohnstamm & Co., Inc. 
Acetyl tributyl citrate, Acetyl triethyl 

citrate, p-tert-Butylphenyl salicylate, 

3utyl stearate, Butylphtalyl butyl glyco- 

late, Dibutyl sebacate, Diethyl phthal- 

ate, Diisobutyl adipate, Diisooctyl phthal- 

ate (for foods of high water content 

only), Diphenyl-2-ethylhexyl phosphate, My 

di-(2-Ethvlhexyl) phthalate (for foods | ; 4 hye = 

of high water bi ve only). eget -{o 
Epoxidized soybean oil (iodine num- . at 


> : swe 
ber maximum 6; and oxirane oxygen, | : aa 4 ~ cara (ibe “aye Sl 


minimum, 6.0%), Ethylphthalyl ethyl cil 


glycolate, Glycerol monooleate, Monoiso- - ) aS ; a 
propyl citrate, Mono, di-, and tristeary] 3) Pe r ow @ m@! el a . 
citrate, Triacetin (glycerol triacetate), aii x 2 Gy a, 
Triethyl] citrate, 3-(2-XNenoy!)-1,2-epoxy- 4 | ~*~ . i 
D-\S 
~ . 


propane, 


(f) Release Agents: 

Dimethylpolysiloxane (substantially 
free from hydrolyzable chloride and al- 
koxy groups, no more than 18% loss in 
weight after heating 4 hr. at 200 deg 
C.; viscosity 300 centistokes, 600 centi- 
stokes at 25 deg. C., specific gravity 0.96 
to 0.97 at 25 deg. C., refractive index 
1.400 to 1.404 at 25 dep. C.). 

Linoleamide (linoleic acid amide), 
Oleamide (oleic acid amide), Palmita- 
mide (palmitic acid amide), Polyethy- 
lene glycol 400, Polyethylene glycol 1500, 
Polyethylene glycol 4000, Stearamide 
(stearic acid amide) 


(g) Stabilizers: 

Aluminum mono-, di-, and tristearate, 
Ammonium citrate, Ammonium potas- 
sium hydrogen phosphate, Calcium ace- 
tate, Calcium carbonate, Calcium glycer- 
ophosphate, Calcium phosphate, Calcium 
hydrogen phosphate, Calcium oleate, 
Calcium ricinoleate, Calcium stearate, 
Disodium hydrogen phosphate. Photos courtesy of 

Magnesium’ glycerophosphate, Mag- H. Kohnstamm & Co., Inc. 

nesium stearate, Magnesium phosphate, 
Magnesium hydrogen phosphate, Mono-, 
di-, and trisodium citrate, Mono-, di-, 
and tripotassium citrate, Potassium 
oleate, Potassium stearate, Sodium pyro- 
phosphate, Sodium stearate, Sodium tet- 
rapyrophosphate. 


‘Tin menghte (not to exceed 50 ppm. | 
ccthemhchanate 4 cat aucen bn | At H. Kohnstamm & Company, Inc. skilled food chemists are 
zine as a migrant in finished food), Zinc producing flavors of the highest quality through constant re- 
ne ays gd leah aia search and product development. Nerco-Niro Spray Dryers 
are also at work at Kohnstamm processing these liquid flavors 
into uniform dry powders. Why? Because Kohnstamm found 
that Nerco-Niro Gentle-ized Spray Drying best preserves their 
chemist’s original flavor formulation by transforming the 
flavor emulsion into minute granules of exceptionally long 
shelf life without loss of activity. 





The Nerco-Niro engineering staff is available for consulta- 
tion concerning your specific problem whether it be research, 
testing, engineering or custom drying. 


Nerco-Niro Spray | Orye r Div. 


“NICHOLS | 
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San Francisco Indianapo! 


“What do you mean, you like it? | 
That’s what | use for cleaning my | 
equipment.” 
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See it in operation at the PMM! Show—Booth 1005 


FMC Checkweigher 
with smooth, positive 
3-way segregation. 


{ne high-speed 
electronic 


Checkweigher 


... gives you hairline accuracy plus segregating flexibility 


Whatever your requirement there is probably an FMC 
Checkweigher to provide close and accurate control of your 
production. Speeds up to 400 containers per minute handle 
the output of most production lines. And with three basic 
reject methods to choose from, for both 2-way and 3-way 
segregation, the ideal system for your problem and package 
can be engineered. The result is a precision piece of equip- 
ment perfectly matched to your production requirements. 


Accuracies up to + 4% of the total package weight are 
possible with all three segregation methods: 


3-Way Segregation — This system is recommended for open 
packages and tall containers. After the package is weighed 
and classified, the metal slats of the conveyor move the 
package straight ahead or ease it to the right or to the left, 
depending upon whether it is acceptable, underweight or 
overweight. The action is positive, yet smooth and gentle. 


2-Way Segregation with Air Reject —With this system a 
jet of air removes rejected containers from the conveyor. 
It is most effective with small, closed containers and can be 
adjusted to reject either underweights, overweights, or both. 


2-Way Segregation with Lever-Arm Reject — Recommended 
for heavier, closed containers, this system offers the same 
three reject choices as the air system. 


FMC Checkweigher with 
2-way segregation and 
lever-arm reject. 


FMC Checkweighers handle cans, jars, trays or boxes— 
Virtually any semi-rigid container with one flat surface rang- 
ing in size from 112” x 142” to 10” x 10”. They are splash- 
proof, easy to clean, and occupy only 48” x 24”, with the 
height adjustable to fit production lines. The electronic sys- 
tem is mounted on a single plug-in chassis and housed in a 
slide-out drawer for easy maintenance. 

In addition to the basic equipment, the checkweigher can 
also be equipped with a feedback control, recording devices 
to produce a printed record of production, and special- 
construction models for dusty or explosive conditions. 


For complete information about versatile FMC checkweighing systems, call your FMC representative or write: 


Putting ldeas to 


Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 


FMC 


ACHINERY 


Packaging Machinery Division 
Stokes & Smith Plant 
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Weighing Makes Big Strides 


+ To new savings 


+ To new precision 


Your constant, often frustrating, target as a working processor is 


more accurate—truly cash-saving—weighing. Here's close focus 


on the striking precision that the newest systems can give you 


today, plus a ranging of promising possibilities for tomorrow 


IS YOUR PLANT FREE from the 
costly tolls of inefficient weighing? 

Chances are it isn’t. But if not, 
then your prospects for cutting 
weighing costs are brighter—brighter, 
that is, if you take advantage new 
methods and equipment available 
right now. 

Progress in weighing has been 





JOHN V. ZIEMBA 


Associate Editor, “Food Engineering” 


FOOD ENGINEERING, MARCH, 1960 


evident on many fronts in the past 
5 yr. But both in development of 
weighing itself and in acceptance of 
new systems, the progress has been 
evolutionary rather than revolution- 
ary. Notable in the evolution is the 
broad base of the progress. Partic- 
ularly, the mating of automatic con- 
trols to scaling systems is opening 
wide and profitable vistas. 
Ingredients, for example, are be- 
ing sequence-batched from central 
graphic control panels into mixing, 


cooking, and other stages. Perhaps 
more of a surprise are the plug-in 
units (321),* each a self-contained 
formula providing pre-set control for 
the several ingredients required. 
Automated sequence scaling isn’t 
the only avenue of progress, how- 


* For more information on this equip- 
ment, circle this number on Reader 
Service Card at back of issue. Other 
pertinent equipment or systems men- 
tioned in this Special Report will be 
found similarly keyed for your con- 
venience. 








THIS CONTROL CONSOLE is 
Nabisco’s new cracker bakery. 
ceives pushbutton 


ever. An dusted off and 
lifted to new prominence is the 
strain gage load cell. With its high 
sensitivity, small size, and essentially 
stepless resolution, it’s proved out as 
a force-measuring transducer. Rea- 
sonable shock loads won’t damage 
electronic weighing and controlling 
systems containing load cells, since 
there are no pivots, knife edges, or 
moving parts 

Multi-function load cells operate 
on the principle that electrical con- 
ducting wire (strain gage), when sub- 
jected to mechanical strain (weight), 
changes resistance proportional to 
strain. Measurements are made 
through variations of electrical sig- 
nal output due to strain-induced re 
sistance changes in a Wheatstone 
bridge circuit, of which the strain 
gage is a part 

Fundamentally, your scales are the 
work horses providing vital informa- 
tion for incoming materials, inven- 
tory control, interdepartmental trans- 
fers, production scheduling and con- 
trol, wage payments, packaging, and 
shipping. And they come in many 
types, including portable, truck, 
floor, conveyor, hopper, tank, and 
industrial track. 

To assure product uniformity and 
to eliminate human errors, controls 
are applied. For instance, there is 
linkage through a central control 
panel to several scales; graphic re- 


old-timer 
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nerve 
Its electronic brain re- 
instructions for bin-feeding of in- 
gredients to scales, controls delivery to mixers. (323) 


center for 


corder, totalizer, or printer (for per- 
manent control records); cut-off de- 
vices; and constant or varying-feed 
conveyor, tank, or hopper (with 
totalizing attachment). 

Credited to most of the new de- 
velopments is the significant benefit 
of greater efficiency. This is espe- 
cially won with pushbutton systems 
that enable greater output (biggest 
payoff), simplified operations, letter- 
perfect accuracies, more uniform 
control of quality, easy adjustment, 
less maintenance and greater flexi 
bility. 


BATTERY of gravimetric feeder-meters offers accuracy 
and versatility for continuous weighing of free-flowing 
solids. Feeders control flow by weight, and meters tab 
its rate. Recording and totalizing is pneumatic. (362) 


At control boards of new plants, 
operators punch out batches in sec- 
onds. With manual setups, similar 
batches take minutes to prepare. 

Any batch-scaling operation can 
be profitable, automated. The con- 
trol system is shaped to mastermind 
the cycle, with a pressure setup (air 
or hydraulic) to operate gates. Con- 
trols can be spotted anywhere—even 
far from plant’s dust and vibrations. 
You can even use the same controls 
when putting up a new plant. Or, if 
better controls appear, you can easily 
up-date the equipment. 


What Type Units Are Needed 


l'o even the most casual observer, 
it’s clear that we're in the early stages 
of a great forward surge in instru- 
mentation and control. Reason is 
that accurate, efficient proportioning 
of ingredients is the key for further- 
ing pushbutton operations. We have 
to take the first steps beyond se- 
quence-batching before we can ten- 
tatively jump the divide of digital 
control techniques. 

Manpower and ingredient costs 
are increasingly expensive. We're 
more and more aware of areas where 
human control just can’t do the job. 
Thus, for impelling reasons of econ- 
omy, control applications must be 
pushed forward a big notch. 


Continuous batching, while ele- 
vated to a point of perfection, isn’t 
the answer to efficient weighing. 
What’s required is a continuous 
weighing system that achieves non- 
stop metering of ingredients in ex- 
act proportions—and with the ac- 
curacy of batch weighing setups. 

When continuous proportioning 
relies on volumetric measurements, 
product density control is required 
to obtain gravimetric-weighing ac- 
curacies. Also, continuous feeding 
(say in a worm screw) of materials 
of varying mesh sizes results in par- 
ticle separation. Constant speed of 
screw then varies its lb./min. de- 
livery. 
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Only by industry’s specifying raw 
materials of uniform density and 
particle size will the use of simple, 
inexpensive volumetric feed devices 
achieve accurate weight control on a 
continuous basis. 

Scale belts are used for gravi- 
metric proportioning. But they han- 
dle only certain free-flowing mate- 
rials, and weighing errors can result 
from overshooting (an error shows 
up before correction’s made). 


Using Pneumatics 


Engineers look into the possibility 
of feeding multiple input signals to 
multi-function pneumatic relays as a 
method of measuring and control- 
ling ingredient weights in hoppers 
or on conveyors. 

For example, ingredients could 
easily be weighed in a square or rec- 
tangular hopper with load cells at- 
tached to each bottom corner. Dis- 
tribution in hopper would be no 
problem, since the four cells would 
measure total load. 

Signals from two cells would be 
fed to and added by one relay, other 
two signals by second. Output from 
both would then be totalized by 
third relay, whose output would 
represent weight of hopper load of 
ingredient. 

Weight of belt-conveyed ingredi- 
ent could be measured by a floating- 
table mechanism (supporting belt 
from below) and a pair of transmit- 
ters (on each side of table). Setup 
would measure total load—even 
though ingredient, coming from 
pneumatically controlled upstream 
feeder, isn’t evenly distributed on 
belt. 

Pneumatic output signals from 
transmitters would then feed a mul- 
ti-function totalizing relay, whose 
output is the sum of two signals 
representing ingredient weight. Out- 
put is transmitted to upstream feeder 
to correct deviations in desired 
weight. What’s more, belt’s con- 
stant speed permits system to con- 
trol ingredient’s flow rate. And belt’s 
output can be rated in Ib./min. 

This setup could also permit ac- 
curate proportioning of several in- 
gredients, while maintaining pre-set 
flow rate of blend. 


Scaling to Multi-Process 


Engineers see no problem in se- 
quence batching ingredients into 
multiple blending or cooking opera- 
tion, provided cost of a sophisticated 
setup is justified. Such a semi-con- 
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Pros & Cons of 3 Systems 


Here is close focusing on distinguishing points of three methods—(1) Avail- 
able continuous, (2) individual batch scale, and (3) accumulative batch scale. 

Continuous: Unit is of belt-feeder type, with portion of belt bridging weigh- 
ing section connected to beam system for indicating and controlling material 
flow as weight function. Each weigher discharges into common conveyor serv- 
ing as ingredient collector and blender. 

Advantages: Low headroom, and doesn’t need mixers (weighers feed directly 
into mixing conveyor). Weighers run continuously and at high capacity, since 
all ingredients are simultaneously fed. 

Shortcomings: When designed to handle numerous ingredients, initial cost 
is high. System (accuracy +1% over a 2-min. period) isn’t self-checking, due 
to calibration difficulties and setting over-under weight control within wide 
range. Therefore, it doesn’t provide good inventory records. Takes long 
time to pre-set each weigher during formula changes. Tedious to clean 
because collecting system holds large amount of ingredients. Not flexible, 
since weight range of each weigher is insufficient to meet formula demands. 
Requires “spoilage” bin to prevent inaccurately proportioned ingredients from 
feeding into process during start-ups. Can’t remotely control proportioning 
or delivery rate. Calls for specia] feeders and controls for difficult-to-handle 
materials. 

Individual Batch Scale: Each ingredient is discharged from a separate 
scale onto a collecting-mixing conveyor. 

Advantages: It’s accurate (14% for each scale) and generally doesn’t require 
mixer. When additional mixing is required, it serves as pre-mixer that shortens 
blending time. Capacity is high, each ingredient being simultaneously weighed 
and discharged with little idle time. It’s self-checking. On demand, each scale 
will readily provide accurate inventory records. Doesn’t call for spoilage 
bin or additional controls for special feeders. 

Shortcomings: If numerous ingredients are handled, initial cost is high. 
Each system must be individually set. Clean-outs are tedious because collect- 
ing system holds much material. System isn’t flexible, since weighing range 
for each scale isn’t wide (however, frequency of discharges can be varied to 
extend range). Lacks remote control over proportioning or delivery rates. 
Requires special feeders for difficult materials, and needs more headspace than 
continuous system. 

Accumulative Batch Scale: Ingredients are fed to weigh hopper, which must 
be large enough (125-300 cu. ft.) to hold entire batch. Hopper discharges 
stratified ingredients into mixer below. According to mixing requirements, 
diverting spout below scale alternately discharges into two mixers. 

Advantages: Accuracy is + one dial division (1/10% on total batch). It’s 
self-testing, since scales check empty balance following discharge. Provides 
accurate inventory through batch counter (self-checked batch weight forms 
record). Keeps permanent record, with ingredient weights and tare checks 
(following each discharge) printed or charted. Also visually indicates ingre- 
dient weights. System is more interlocked than others, and doesn’t require 
spoilage bin or additional controls for special feeders. Cleaning is easy, since 
only small amount of material remains in collecting system. It’s most flexible 
system as to weight range and settings. And it can be equipped with central- 
ized controls and process indicators. 

Shortcomings: One or more mixers (depending upon volume requirements) 
are necessary. Requires more headroom than individual batch method. Capac- 
ity is slightly reduced, since each ingredient is intermittently scaled. And 
initial costs are higher when handling small number of ingredients.—John K. 


Rudd, Chief Applications Engineer, Richardson Scale Co. 





tinuous system might involve se- 
quential storage-bin feeding and 
scaling (in a compartmentized weigh 
hopper) of different ingredients. A 
2-period blending cycle would fol- 
low. 

During first blending (or cook- 
ing) period, another batch of simi- 
lar ingredients would be scaled. And, 
during second blending, still other 
ingredients would be sequentially 
scaled and discharged into mixer to 


complete the entire blending cycle. 

Controls for this system would be 
housed in a console consisting of in- 
dicating scales with set-points, se- 
quence controller, adjustable timers, 
fixed timing and other relays. Oper- 
ations could be automatic, manual, 
or manual with timers. 

The automatic would be carried 
out by setting required weight for 
each ingredient, giving sequence in- 
structions to system, and pushing 
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tart button. Control unit would 
then weigh out correct proportions 
of ingredients, deliver them to 
blender, and time mixing operations. 
I'his cycle would be repeated for re 
quired number of batches. 

As a safety feature, interlocks 
would stop operations if any stor- 
ige bins were empty or if electronic 
equipment failed. System would not 
tart operating until discharge door 
is closed. So it would be impossible 
to charge two batches into a blender 


Basic weighing system could com- 
prise load cell and _self-balancing 
bridge indicator. Load cell would 
consist of several strain gages bonded 
to a steel billet and connected as a 
bridge network. When billet is de- 
formed by a load, gage’s resistance 
changes and unbalances bridge net- 
work. Voltage applied to two ter- 
minals of bridge produces an unbal- 
ance voltage (proportional to load) 
across other two terminals. 

Self-balancing bridge indicator 
then amplifies unbalanced voltage, 
driving servomotor coupled to dial 
pointer. Pointer’s shaft is geared to 
potentiometer in measuring bridge 
circuit. Servo drives until unbalanced 
voltage across measuring and load-cell 
bridges are oppositely equal. Point- 
er’s static position is then propor- 
tional to weight load. 


Punch Cards and Pushbuttons 


The food industry can pirate a 
treasured idea from a feed mill now 
1utomatically blending various for 
mulas of animal foods under punch- 
card control. Cards program the 
weight of batch and proportions of 
it ingredients. Control system 
principally consists of telephone-type 
relay and stepping-switch circuits. 

Milling operations are controlled 
from main console, comprising two 
systems. One routes incoming grain 
from barge or truck unloaders, other 
controls plant’s conveyor system 
drawing ingredients from 20 storage 
bins and delivering them to any of 
24 blending bins. Blenders are split 
into six groups of four, with each 
group feeding an automatic scale. 


Punch cards are prepared for each 
mix, with punchers containing data 
for bins and weight of required in- 
gredients. When _ start button is 
punched, electromagnetic clamps 
hold card until sequence is com- 
pleted. Then multi-position stepping 
switches scan card’s six groups of 
four lines (four bins hooked up to 
each scale), one line at a time. As 
punched hole in weight range is en- 
countered, stepping relays determine 
number of discharges scale is to 
make before scanning continues. 

Bin’s feed gate opens to charge 
ingredient into scale hopper. As 
scale approaches balance, beam trips 
a limit switch that trickles feed. A 
second limit switch then cuts off 





What to Leok For 


Here are prime points to check when you compare automatic weight pro- 


portioners. The ideal system should 


> Be flexible—permit operator to select “in 
i I 


” 


or “out” individual ingredi- 


ents, since not all materials go into most formulas. 
> Operate accurately by holding ingredients to closest weights. 
P Select ingredient weights over a variable range, according to all formulas 


to be processed. 


> Permit easy pre-set of desired weight of each material. 
> Repeat accurate weighings as long as necessary. 


P Indicate to operator, through 


alarms, 


any major departure from 


scheduled performance. 

> Be self-monitoring by using automatic interlocks to maintain correct 
weights, prevent feeding weighed materials until mixer and its conveying 
system are ready, protect system against material shortage, safeguard 
against overload, and permit manual addition of trace materials before 
scale discharges. 

> Maintain reliable inventory of ingredient usage by tally on scale record 
or via permanent tab of recording chart or weight printer. 
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feed when balance is reached, and 
discharges batch onto conveyor. 
Each weighing counts down the 
stepping relay in discharge counter 
by one position, until home position 
is reached. Sequencing is then com- 
pleted. 

Remaining punch holes (corres- 
ponding to fractions of a 200-lb. 
load) are now scanned by main step- 
ping relays. Data from these holes 
(stored on relays) then operate an 
electro-mechanical _weight-selection 
system. Weight platform contains a 
number of balance weights (totally 
224 lb.) that are removed by a se- 
lector platform containing electro- 
magnetically-operated hooks engag- 
ing loops on individual weights. 

Selector platform lowers when in- 
formation in last holes in a particular 
card line is read. Relays (correspond- 
ing to weights to be removed) are 
energized. And when platform raises, 
unwanted weights are lifted clear. 


Pushbutton Brewery 


One large brewery has even inte- 
grated batch-sequencing of ingredi- 
ents (322) into its mash cookers with 
zutomatic handling of grains. Oper- 
ator at central panel automatically 
unloads rice and malt from truck or 
RR cars. Grains are pneumatically 
conveyed for distribution, through 
multi-channel selector, to storage 
bins. Even dust collectors over bins 
are panel-controlled. Panel lights in- 
dicate when bins are filled and in- 
gredients are ready for batching. 

Operator then uses special brew 
formulas to select predetermined 
amounts of ingredients. Batching 
cycle is pushbuttoned to gravity feed 
the ingredients in sequence from 
bins to scale hopper. Total batch 
weight is indicated on dial scale ad- 
jacent to control panel, and also 
printed on a ticket. 

At end of cycle, pneumatic gate 
opens to discharge ingredients from 
hopper to mash cookers. After steam 
and hops are introduced according to 
schedules, mash is cooked before it’s 
transferred to cooker and fermenters. 


Automated Bakery 


Case where automatic proportion- 
ing (323) is cutting ingredient costs 
is a pushbutton bakery, where 
batches are console-controlled, with 
read-outs from 18 remotely located 
scales indicated on central panel. Op- 
erator at panel follows flow of each 
ingredient terminating in any of 16 
dough mixers. 
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Weight Selecting—Foolproofed 


Remote weight selecting and formula changing now 
provide greater speed, flexibility, accuracy, and economy. 
These central panel-operated systems coordinate storage, 
proportioning, and processing of solids, liquids, or both. 

Panels are front-access (floor or wall-mounted) and 
walk-in (console or graphic) types. Electrical controls 
directly operate, in sequence, feeder, gates, scales, 
mixers, and conveyors used in proportioning and blend- 
ing materials in batch or continuous processing. 

Simplest is the weighing of a few ingredients from a 
wall-type dial-selecting (vernier or digital) and re-setting 
panelboard, through which feeding, weighing, and dis- 
charging are manually or automatically controlled. Any 
number of ingredients can also be delivered to a single 
scale, with amounts remotely set or varied as formulas 
demand. 

Industry, however, saw shortcomings in the dial-setting 
method. It’s simple—but not simple enough. And it 
isn’t foolproof. Setting and reading of dials is left to 
the panel operator who may, in some cases, make errors 
in selecting weights. 

Next move was to switch formulating to the punched 
ceard-reader technique. By placing a punched card 
(on which formula is stored) in a reader, pulling a 
locking device, and pressing “start” button, operator 
initiates weighing, proportioning, blending, batching, 
and sequencing. Through indicating lights, reader 
registers weights called for by card in the order each 
ingredient is sequenced into batch. 

When some operators found these cards too fragile, 
manufacturers came up with something still better— 
the formula board. This cribbage-like board has hori- 
zontally and vertically spaced holes intu which contact 
cords (presenting desired weight-selection combina- 
tions) are inserted. Board, which controls over 20 
ingredients, is inserted in a receptacle, engaged, and 
thus governs complete operation. 

Question still remains as to who’s best qualified to 
insert cords, Formula-board verifiers are now being 
employed to check out boards before they’re passed to 
panelboard operator. Verifiers are of console type, with 
a series of lights indicating materials, weights, timing 
procedures (sequencing materials in and out of scales 
and into mixers), pacing of mixing operations, etc. 

Next step in foolproofing remote formulating was 
adoption of the formula capsule with electronic compo- 
nents capable of controlling up to 24 ingredients in a 
formula. Where more ingredients must be handled, 


capsules can be grouped. Though economic, the capsule 
isn’t as flexible as the punch card or formula board, 
since it doesn’t time the various functions. 

To pre-set, capsule is inserted in formulator. Indi- 
cator switch is then positioned, dial is adjusted to desired 
weight, and indicator meter is balanced. Indicator 
switch is then flicked to next position, and same pro- 
cedure is repeated for remaining ingredients. 

Formula identification employs a removable card that 
slips into place on top edge of capsule. Transparent 
cover locks card that’s inserted in panelboard slot. 
Operator presses button to start operations. 

To verify, capsule is inserted in formulator. However, 
capsule can also be set up without formulator by insert- 
ing it in main control panel and using scale dial. Scale 
dial is blocked in desired weight position, and each set- 
ting is adjusted until panel light indicates correct 
weight. Or, material is fed into scale until weight 
reaches setting, with weight adjusted by signal light. 

Typewriter readouts are being used with remote 
weight-selecting systems equipped with dial scales in 
order to simplify billing and accounting. Solenoid- 
operated typewriter maintains printed records of batch 
number, weight of each ingredient, and total batch 
amount. Special feature is a column verifier comprising 
a printed circuit attached to machine’s carriage. It 
operates through checking or indexing circuit to assure 
typing of records in proper columns on forms. 

Industry is now working out a sophisticated system 
involving insertion of a group of cards, boards, or 
capsules in a panel to set up a complete day’s production 
run, Thinking is in direction of using any number of 
capsules together with means for running out varying 
size batches. Example is batching out any number of 
dough formulas in preparation of variety breads, with 
formulation of any percentage amount of batch from 
called-for formula. 

Some in the industry even look ahead to the day when 
they'll schedule their day’s—even week’s—production 
on punch tape. Tape will be fed to a control panel 
for automatic formulation of any number of batches 
in any batch-percentage amount. 

Now on drawing boards is a scanning system for 
checking, in sequence, a number of bins to trigger 
replenishment of supply whenever one is low. Relay 
stepper-type unit will be hooked to eight bins (each with 
several level controls) feeding 36 scale hoppers above 
6 mixers. 





Batches are formulated by select- 
ing mixer, then punching “start” 
button for each ingredient (per for- 
mula card). Coupled with conveyor 
system, panel controls automatic 
feeding of material from 14 flour 
bins, 2 sugar bins, and storage tanks 
for shortening, invert, molasses, and 
water. With this system, bakery can 
proportion three different formulas 
simultaneously. 

Ingredients are sequence-delivered, 
and proportions are called for by 
specific formulas. As each phase of 
an operation is completed, panel- 
signal light notifies operator. When 
ingredient is delivered to mixer, light 
beside panel card on board flashes. 
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System is interlocked with all ele- 
ments it controls so that any opera- 
tion can, if necessary, be stopped. At 
start of each weighing cycle, a “‘ready- 
start” light blinks, indicating scale is 
at tare. At end of each weighing, an 
automatic check-out weight is made. 


23 Advanced Systems 


Particularly worth your check are 
more than a score of advanced de- 
vices and set ups. Let’s focus in on 
them— 

Speedy, 


simplified batching of 
free-flowing material is the job of a 


40,000-Ib./hr. automatic weigher 


Under- and over-weights are panel- 
indicated, and scale is automatically 
held up for correction. 

System can be set up by punch 
cards that establish inventory con- 
trol, with recording, accounting, and 
billing through business machines. 


(324) offering: (1) Accurate repeat 
weighing (compensates for product 
adhering to hopper), (2) listing and 
totalizing of weights, and (3) remote 
locating of operating controls and 
adding machines. 

Console houses controls for weigh- 
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we can fill 





no 


15,000 BOTTLES of 


YOUR PRODUCT every hour... 


LIQUID FILLING LINE 
SOLVES HIGH-CAPACITY 
PROBLEMS—AUTOMATICALLY ! 


Fast or faster than any liquid line in 
the country! Empties are unpacked, purged, 


filled, capped, labeled, and delivered to 
NO IMPURITIES! Vacuum-cleaned bottles 


trailers in sealed cartons—in one continuous sad tainty Mee an eggee. 


operation. Handles any bottle up to 1 gallon, 
including high-density polyethylene. Call or 
write today for details about Stalfort, the 
nation’s largest aerosol loader and custom 
filler of conventional packages. Also, a high 


speed sanitary line for food or pharmaceuticals 
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ws 
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NO ‘DOWN’ TIME! Sanitary storage tanks hold 
up to 15,000 gallons for continuing operation. 


: 
+ smn 


row STALFORT ano sons, me 


NO OFF-CENTER LABELS! 

Any size or shape labels 
placed front and back by 
electronic timer. 


Tie 
3 
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ing, plus a listing-and-adding unit 
that records weight data from remote 
scale. Number of batching cycles are 
pre-set and, as each cycle’s com- 
pleted, figure’s recorded on digital 


indicator. Used with weighing sys- 
tem, it can be spotted up to 1,000 
ft. from scale. 

In one plant, syrups are even auto- 
matically batched (325) in a blend- 
ing tank mounted on a 30-ton scale. 
Operator simply sets two hands on 
scale’s dial, one for first ingredient 
weight, other for total batch weight. 
Flow of syrup (1st ingredient) shuts 
off when indicator reaches first 
pointer. ‘T'ank’s agitator then starts 
as second ingredient is pumped until 
reaching final batch weight. Agitator 


Major Systems for Weight Proportioning Ingredients 
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Bagging 
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Batch -Gravimetric Proportioning System 


SINGLE SCALE automatically proportions product by cumulative weigh- 
ing. Modification is individual scale method employing multiple discharges 
from separate scales for each ingredient that’s discharged onto common 
conveyor. (363) 





































































































EMPLOYED HERE are weighers for each ingredient delivered onto collect- 
ing-mixing conveyor. (364) 
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continues running until batch is 
thoroughly blended. 

An easily installed system (FE 
Apr. ’56, p. 70) for robot-blending 
bake mixes requires only timers and 
scales. Employed is a dual system of 
weighing shortening and drys into 
ribbon-mixer with screw-conveyor 
discharge to bagging machines. 
Shortening is automatically made up 
with assist of timers that feed fat 
and steam to jacketed kettles, dis- 
charge melted shortening to scaling 
tank and into mixers, and supply 
current to thermal wires that heat 
pipelines. Drys are sequence-timed 
for conveyor-feed into another scale 
hopper and discharged into dump 
hoppers, sifters, and mixers. 

A continuous weigher (326) con- 
trols flow of drys in accordance with 
manually set pneumatic signal or in 
proportion to automatic signal form 
external source. Feed is maintained 
within 1% over any 1-min. period. 

One bakery has substituted a per- 
manently fixed scale es (327) 
for its former five rail-traveling units. 
Closed scaling system (employing 
Fluidizer conveyor) is more accurate 
and sanitary. It also abolishes over- 
head rails, beams, scale mechanisms, 
electrical controls, power for moving 
scale hoppers, and need for head- 
space over mixers. 

Instrumentation is simplifying 
making of liquid sugar. One new fa- 
cility (328) employs 2,500-gal. mix- 
ing and 10,000-gal. storage tanks that 
are gaged by weighing system using 
load cells and indicator controls. 
Proportioned are sugar and water, 
whose flows to mixing tank are au- 
tomatically cut off. An instrument 
for both tanks totalizes load, gives 
direct reading up to 30,000 Ib. with 
0.1% accuracy. 


Belt-Weighers 


Straight-through weigher (U. S. 
Patent 2,746,739) indicates total 
weight of belt-conveyed material re- 
gardless of running speed of belt. 
Part of belt passes over a weigh 
bridge resting on a magnetostriction 
cell. Pressure changes cell, whose 
signal variations are transmitted to a 
magnetic amplifier. 

Belt’s motor also drives a tach- 
ometer generator, whose output is 
applied to a motor that is actuated 
by the difference between genera- 
tor and line-circuit voltages, in pro- 
portion to the belt’s speed. Motor 
moves index of potentiometer, from 
taps of which come a voltage that 
amplifies that of weighing cell. The 
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ombined voltag: rives motor of a 
ilibrated weight totalizer 
Weigh-in weigh-out 
329) handle ticky and non-frec 
Howing materials. It consists of 
weigher, scale dial, and_ totalizer. 
Weigher, comprising weigh hopper 


and scale 


mounted on short belt conveyor, is 
suspended from levers terminating 
in dial scale. Belt provides live bot 
tom for weigh hopper and facilities 
produce discharg 

Unit is a differential that 
delivers selected amount of material, 
weight of which is difference be 
tween fully and partially loaded scale 
Electronic controls govern different 
weighings and convert weight from 
analog to digital indication. 

In operation, operator starts ma 
terial feed into hopper from remote 
panel board. Feeding stops when 
hopper is loaded (dial pointer indi 
cates weight and tare weight of hop 
per). Belt then discharges. As mate- 
rial drops from weigher, scale pointer 
returns to tare weight and belt stops. 

An accurate system for weighing 
in-transit material on a belt conveyor 
(330) combines dial indication, 
chart record of instantaneous flow 
rate, and totalized counter reading 
of accumulated weight. It can be ar 
ranged for proportioning flow of 
other solids and liquids to material 
on belt. 


scale 


Main stream 


Gravimetric 
feeder 





» Ways to Inventory 


Simplest inventory control in ac- 
cumulative proportioning is achieved 
with a counter that indicates number 
of batches weighed out by scale since 
resetting. Total production is prod- 
uct of counter reading at 
time and batch weight. 

If batch counts are 
dial head may be equipped 
printer utilizing paper tape onto 
which accumulative totals for each 
batch are recorded as ingredients are 
successively scaled. Method provides 
permanent record of each weighing. 
Separate ingredient weights are fig- 
ured by subtracting, and total usage 
of each ingredient is tabbed by add- 
ing appropriate individual weights. 

Charts are also used with remote 
dial repeaters for recording each 
weighing. From chart, entire batch 
runs are compared, with weights of 
individual ingredients found by sub- 
traction. 

A recent system uses totalizing 
counters for each ingredient. During 
weighing cycle, rotation of scale’s 
dial pointer drives servo, which in 
turn rotates shaft linked by clutches 
to revolution-type counters (pro- 
vided for each ingredient). Normally 


specific 


insufficient, 
with 


disengaged, the clutches engage when 
ingredient feeders operate, then cor- 
responding counters record pounds 
of ingredients scaled. 

Each counter maintains cumulative 
record of ingredient usage, eliminates 
need to figure out usage (as with 
above-mentioned systems). Like batch 
counter, system doesn’t maintain per- 
manent records. Nor is it possible to 
determine amount of each ingredient 
introduced into a batch. But an aux- 
iliary counter for each ingredient 
would indicate number of batches 
into which that specific ingredient 
was charged. 

Most complete inventory 
would involve printing “net” of each 
ingredient sealed in each batch and, 
at the same time, accumulative tota/] 
usage of each ingredient for cost- 
accounting department. System re- 
quires analog-to-digital converter to 
reduce scale dial pointer’s angular 
position at any instant to correct 
poundage. Digital signals are fed to 
electronic adding machines that 
print individual weights and main- 
tain accumulative total. Latter’s 
printed out by pressing totalizing 
button. 


system 





System operates by measuring 
belt’s speed and weight of material 
on it. Belt-driven tachometer gener- 
ator produces voltage proportional 
to belt speed. Voltage is applied to a 
strain gage—force-sensitive load cell 
that electrically measures weight of 
material on belt. Cell’s output volt- 
(proportional to weight times 
belt speed) is measured by modified 


age 


poteniometer (with calibrated ad- 
justments) that displays instantane- 
ous rate on dial. Integrator indicates 
accumulated weight on counter. 

A “radioactive” scale (Hawaiian 
Sugar Co.) is accurately weighing 
bagasse flowing from crusher. Rays 
from cobalt source pass through 
material to Geiger counter that 
measures intensity. Amount of ab- 





Volumetric 
feeder 


Additive 


Total or 
net weight 


t Domper 


balance 


As — | 


a 


Loss in weight 


erator Ring j 
ae 


Jo continuous mixer 


SCALE-VOLUMETRIC FEEDERS continuously produce 
bakery-type icings. Sugar is conveyed to surge hopper, 
then gravimetrically fed by scale feeder. 


CONTINUOUS 


Next, pow- 


dered milk is volumetrically and continuously fed onto 
weighed, belt-conveyed sugar going to mixer. (365) 
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IN-SMOKE WEIGHER measures and 
controls weight losses and internal temperature of meats 
during smoking operations. 


(337) 
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sorption is proportional to weight of 
material. 

A panel-controlled sugar weighing- 
conveying system (331) features a 
single 600-Ib. scale for bulk-handling 
500,000 Ib. of refined sugar per shift 
to outbound trucks and RR cars. 
Refinery’s entire screw-belt conveyor 
network is laid out so all lines lead 
to single-scale center. System is in- 
terlocked so different grades of sugar 
can’t be mixed. 

Conveyor and scale turn on after 
pre-determined number of scalings. 
At panel, selector switch is set to 
draw sugars from refinery or storage 
bins. Dial regulates number of 600- 
lb. weighings desired per run, and 
indicator flashes when there’s enough 
in scale hopper to start weighing. 

Up to 15 milk cans per min. are 
automatically dumped and weighed 
by a new system (332). Conveyed 
cans hit stopper that holds them in 
line until lift mechanism is in load- 
ing position. A feeler control then 
lets a can slide into place and actu- 
ates a lift-dump mechanism. 

When emptied, a pushbutton 
starts: (1) Unit that prints receiving 
data on two tapes, (2) scale that 
records total weight of dumped milk, 
and (3) motor-controlled discharge 
valve that opens to drain weigh tank. 

An automatic weighing system 
(333), designing for any number 
of tanks, comprises electronically 
operated load cells and indicating 
panel. It affords dial-controlled fill, 
empty, or total positions. 


\ par enseni are cua 
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PRINTWEIGHER offers full identi- 
fication of printed weights, provides 
cost-control data. Also, printers are 
available for transmitting digital 
weight data to remotely located add- 
ing machines, or other office units. 
(366) 
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AUTOMATIC CHECKWEIGHER employs belt-type conveyor on weighing 


section. Checks packages 40/min., rejects under- and over-weights. 


A baker is using a self-installed 
“phone-type” dialing system (FE 
Feb. 759, p. 88) to pneumatically 
convey flours into central scale hop- 
per. Thus, flour is dialed out of hop- 
per and into battery of dough mixers. 

A scale-mounted sugar bin (100,- 
000-Ib.) and conveyor system (FE 
Mar. 58, p. 94) abolishes manual 
handling of sweetener at a straw- 
berry-sugar blending station. System 
also eliminates mechanical handling 
problems. Here, demand for sugar 
to be added at fixed blending ratio 
by weight and packout is determined 
not by weighing berries but sugar. 

System has twin-screw circulating 
conveyor operating in __ parallel 
troughs, with sugar moving in oppo- 
site directions. Circulating conveyor 
automatically accepts sugar from bin 
as required by packing process. Net 
weight of berries fed to process is 
determined by weighing each pallet 
load (deducting tare) before they’re 
dumped. Vibrating feeders receive 
sugar from conveyors and proportion 
it (on weight basis) to dumped ber- 
ries. Weight of added sugar is read 
on scale. 

Automatic sizing system (334) 
handles 5,000 chicken parts hourly. 
Unit is equipped with four scales set 
to 4-oz. weight variations and 4-oz. 
accuracy. It’s an adaptation of whole- 
bird sizer that employs mercury 
switches, 

A new dough-weight control sys- 
tem (335) curbs give-aways in bak- 
eries by carkndiiies 160 pieces of 
bread dough per minute and reject- 
ing underweights. Unit also com- 


(367) 


prises lightweight corrector with 
dough make-up adder. 


Measures Liquid Flow 


Long search for a practical instru- 
ment to directly measure liquid flow 
in pounds has resulted in a “true 
mass” flowmeter (336). Simple, low- 
maintenance device measures weight 
of flowing liquids with high accuracy 
over wide ranges of flow rate, pres- 
sure, temperature, and density. And 
it does it without additional meas- 
urement and correction for these 
variables. 

Flowmeter emits a series of elec- 
trical impulses, each representing 
given weight of fluid. Signal can also 
be employed to operate auxiliary 
equipment. 

Unit has a flow-rate sensor com- 
bining constant-speed impeller and 
stationary turbine arranged for axial 
flow. Further component is a small 
gyroscope that directly and auto- 
matically totalizes flow. Impeller 
“twists” fluid stream, while fixed 
turbine “straightens” it. Amount of 
torque on turbine is proportional to 
mass rate of flow. Gyro integrates 
this torque with respect to time, with 
output continuously summed up in 
pounds on a cyclometer dial. 

An “in-smoke” weighing system 
(337) continuously scales a “tree” 
of sausage, hams, or bacon. It over- 
comes difficulties arising from large 
tare weight of empty trees (in com- 
parison to loads of product), large 
variation in weight between trees of 
different meats, and relatively small 
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weight loss that must be measured 
and controlled. 

System employs pneumatic bal- 
ance with pressure recorder. Ratio 
relay is adjusted to desired percentage 
weight loss for a particular product. 
Instrument records internal smok- 
ing temperature, weight, and loss of 
weight. 

A new gravimetric feeder (338) 
now assures reliable coal feeding to 
pulverizers or cyclone burners to as 
sure: (1) Closer control of air-fuel 
ratio, (2) equal division of fuel flow 
among the several firing units of 
single boiler, and (3) direct regula- 
tion of rate of coal feed by combus- 
tion-control-system impulses. Rate 
of coal feed in Ib./hr. is indicated on 
boiler panel 

Continuous 
whok 


scale feeder delivers 
green cocoa beans into con- 
tinuous roaster. It compensates for 
product-density changes to permit 
roaster to operate at maximum efh- 
ciency. Uniform flow prevents under- 
or over-roasting. Accuracy permits 
starting oven immediately upon 
reaching required heat. Feeder-total- 
izer provides inventory check against 
bag or bulk shipments (339). 

Scale meter totalizes, indicates, 
and records output of milk, coffee, 
and egg dryers. Air signal controls ad- 
dition of other ingredients to dried 
product (340). 

Pneumatic scale feeder, equipped 
with air-operated vari-speed drive, 
controls feed rate. Feed rate pro- 
portional to flow is obtained through 
flowmeter that develops “set” pres- 
sure linear to primary flow. Dosage 
or ratio adjustment is set on pres- 
sure regulator and gage that con- 
trols speed of feeder-weigh belt. 
Both air signals are recorded by dual- 
pen pneumatic unit to provide rec- 
ord of flow rate through feeder and 
ratio of feeder-to-primary flows (341). 


What Auxiliary Units Do 


Another pneumatic scale—com- 
plete with controller—regulates speed 
of screw conveyor. System is utilized 
for feeding material that tends to 
flood or is difficult to remove from 
hoppers. Screw conveyor is employed 
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THIS 4HEAD WEIGHER—the Pneumatron—requires no adjustments for 
changes in product density. Weighs to accuracy that precludes need for 


checkweighing. (347) 


as volumetric feeder. Large opening 
in bottom of hopper minimizes 
arching (342). 

Mated to scaling systems are such 
time-saving and cost-cutting supple- 
mentary units as: 

Sequence controller (343), have 
ing no moving parts or contacts, that 
electronically actuates multiple 
weighing operations. Its “memory” 
units and magnetic amplifiers are 
designed for split-second functioning 
and trouble-free maintenance. Com- 
ponents are readily plugged in for 
various flexible arrangements. 

Remote counter (344)—an electri- 
cal unit with special clutch drive— 
records up to 200 weighings per min- 
ute. It tabulates and records weigh- 
ing operations from any point in 
plant, keeps production records, and 
tabulates customer’s order. Unit has 
two rows of digits, one for cumulative 


Filling-Weighing Units 


Under-weight packages lose you 
customers, can bring government ac- 
tion. Overweights are certain to eat 
profits. You can’t eliminate these 
differences—but you can limit them. 

Of two basic pg (net 
and gross), net unit scales product, 
then fills it into package, while gross 
weighs product and package. Both 
commonly use a balance beam 
(though some newer versions don’t). 

Most weighers employ balances, 
spring scales, or liquid-displacement 


total, other for individual weighings. 

System works electro-mechanically. 
Signal is sent from single-pole, 
double-throw counter-impulse switch 
located at scale. Signal is transformed 
into mechanical power by counter’s 
solenoid relay. Actuated relay re- 
leases and engages clutch that rotates 
main shaft (mounted to counter 
cam) a half-revolution to move dial 
number. Second impulse rotates 
shaft the remaining half-revolution 
to register full count. 

Digital totalizer (345), driven by 
servo unit, converts analog scale read- 
ings (weight) to digital equivalents. 
Unit acts as weight totalizer, with 
dial-hopper scale giving running total 
weight of batches discharged. Unit 
operates only when dial pointer re- 
turns to zero. As hopper scale fills 
and pointer moves from zero to full- 
load reading, totalizer disengages. 


scales. A balance is weighted to 
counter weight of product and tare 
of carrying Ceres. Deflection of a 
scale’s spring supports product and 
bucket. Buoyant force of displaced 
liquid also supports product’s and 
bucket’s weights. 

In all three cases, scale signals 
when pre-set weight is reached. Sig- 
nal is then detected by electrical con- 
tact, pneumatic relay, or electronic 
system. 

To speed weighing without sacri- 
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Make sure of the service... before you buy! 


Costs start climbing the minute a fork truck 
goes out of service. The: national average for 
truck downtime is conservatively estimated to be 
$16.48 per hour. An important reason why fast, 
qualified parts service is essential. 

It’s why Clark dealers offer you the largest 
inventory of parts in the industry. It’s why Clark 
maintains a 16,000 mile private wire communica- 
tion system. It’s why Clark has built a multi- 
million dollar parts warehouse near Chicago’s 
Midway Airport. @ 

Everything in the Clark service system is geared 
to speed. Vital materials handling equipment 
must be back on the job fast! To assure you of 
fast service Clark-provides you with over 117 


service facilities throughout the nation ... each 
carrying a complete parts inventory. To back this 
up, the Clark Central Parts Depot maintains an 
inventory of over 5 million parts ... emergency 
parts that can be air-shipped to any part of the 
country in a matter of hours. Only Clark offers 
you this service. 

Want to see how it’s done? A colorful brochure 
and a film strip describing this service system are 
available through your local Clark dealer. You'll 
find him listed in the yellow pages under ‘““Trucks, 


Industrial.’’ Or, if you pre- : 
CLARK 


fer, write direct to: Clark 
EQUIPMENT 


Parts Service, Clark 
Equipment Company, 
Battle Creek, Michigan. 


For full details, circle 77 on reader service card 
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raw milk in 


Record 20 milk tank temperatures 
on one chart with this multi-point 


Llectnonik recorder 


A single ElectroniK instrument can record all your tem- 
peratures. Twenty different temperatures can be recorded 
for a whole month without changing the chart. The 
recorder has a large easy-to-read scale. Different colors 
and numbers for each temperature measurement permit 


easy identification. 


Two wires are all that connect the recorder to the tem- 
perature sensing point. These wires can be any length, 
enabling you to locate the recorder to suit your plant 
design. The sensing element, called a thermocouple, 
measures the temperature of the tank from the outside, 


so there are no clean-in-place worries. 


Get complete details from your nearby Honeywell field 
engineer. Call him today . . . he’s as near as your phone. 
MINNEAPOLIS-HONEYWELL, Wayne and Windrim Avenues, 
Philadelphia 44, Pa. 


; PIGMEERING THE FUTURE 


; > 
Am aS 


Honeywell 
Hi Fiat we Coutrol 


SINCE 1885 
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Thermocouple 
Zorti-tal-to Mm Kol Kolal 


Armored 
a 


(fe) ol 


Conduit To Instrument 


Thermocouple sensing element can be mounted 
on the outside wall of the inside shell as shown 
for a milk storage tank. Nothing protrudes inside 
the tank to interfere with cleaning. High speed of 
response of this sensing element permits the re- 
corder to be located remotely. 
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ficing accuracy, machines employ 
multiple heads. Some even use a 2- 
station weighing system—first bulk 
feeds product to  almost-desired 
weight, second dribbles to permit 
accurate cut-off. 

Some units block product feed 
while a package is positioned for 
filling. Others divert product to a 
second bucket as first one 1s dumped. 

Let’s check performance of net 
and gross weighers: Their accuracy 
depends on design of scale and pro- 
visions to control product in suspen- 
sion (between charges) and to stop 
flow instantly when _ reaching 
balance. Pivots and bearings must 
be designed to withstand millions 
of weighings a year. Beam’s mass 
must be low if it is to respond 
rapidly to small weight increments. 

Even refinements in electrical 
controls, operating a magnetic 


damper on a precision balance, have 


limitations and variations. Example 
is a solenoid (on 60-cycle current) 
that takes up to 1/120th sec. to 
close a gate. If scale is weighing 1 
lb. in 3 sec., flow is over 5 0z./sec. 
or over 0.05 oz. in 1/100th sec. 
While this error seems small, an 
averaged minimum error (over and 
under weights) could run to thou- 
sands of pounds in several million 
packages. 

Difficult-to-handle products cause 
inaccuracies, Sticky ones don’t drop 
clean from net-weigh buckets and 
dusty ones gum up the scale. When 
gross weighing, variations in tare 
weight of packages lead to inaccura- 
cies. Worst offenders are metal and 
glass containers. Even paper con- 
tainers vary in their tare weights. 

Big trouble-maker is a product's 
apparent density. As it varies, so 
does product’s rate of flow. One 
solution is to use new  bulk-density 
gage (346) that employs a radioiso- 
iope source, a detector (to measure 
density), and an electronic feedback 
for automatic adjustment of weigh- 
ing machine). 

Closer tolerances in weight-filling, 
in combination with higher speeds, 
have been targeted in some of the 
new machines. lor example: 

Air-gap weigher (347) emplovs 
an old principle (of pneumatic con- 
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HOW 


BATCHPLUG WORKS: When start button on control 


ay, EN es A 


panel is 


jabbed, signal channeled through plug starts flow. When desired amount 
runs into weigh hopper (or is directed through meter for blending), plug 
switches off first ingredient, starts to draw second until desired amount 
is reached. Sequence continues until all ingredients have been measured 
(in their pre-set amounts) for batch. Plug then empties weigh hopper 
(or blending reservoir) from which materials proceed to further process- 
ing. Batchplug panel automatically resets, starts new cycle beginning 


with first ingredient. 


plished by removing plug and inserting another. 


trol instruments and air gages) that 
checks precise dimensions of metal 
parts. As applied to 4-head, pneu- 
matic-weigh carton filler, it senses 
the change in gap through which a 
minute air stream is pressure-di- 
rected. Less air escapes as gap nar- 
rows, and back-pressure builds up in 
jet. 

Gap is narrowed by scale beam 
(fixed at one end, free at other) that 
is deflected by product’s weight. 
[his pressure build-up operates an 
air relay to actuate a shutter that 
stops product flow to bucket at- 
tached to cantilever-beam assembly. 
‘Then, by cam action, product 1s 


Changeover from formula to formula is accom- 


(368) 


dumped into the waiting container. 

Continuously balanced, cantile cr 
beam assembly moves only a few 
thousandths of an inch during scal- 
ing. Pneumatic sensor picks up 
beam deflection in millionths of an 
inch, weighs within hundredths of 
an ounce, System offers unusual ac 
curacy, coupled with fast dependable 
action. 

Gross weigher (348) accurately 
bags difficult-to-handle and free-flow- 
ing materials in 25- and 100-Ib. lots 
at 6/min. Scale feeds directly into 
bag suspended from weigh beam (in- 
stead of through a hopper). ‘Tech- 
nique keeps product continuously in 
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Problem: 


To boost starch and gum 
production while cutting 
operating costs 


Solution: 
SPROUT-WALDRON 


UNIT MACHINES 
AND SYSTEMS 


When Morningstar Paisley 
executives decided to move ac- 
tivities to their new plant at 
Hawthorne, N. J., they demanded 
a system meeting these specifica- 
tions: extreme versatility, no 
dust nuisance, protection against 
contamination, low handling and 
operating costs, stepped up ca- 
pacity. 

The answer was found ina 
packaged processing system in- 
volving Sprout-Waldron ma- 
chinery for crushing, mixing, 
grinding and sifting; plusa 
series of four negative pressure 
pneumatic conveying systems. 


Blending and bagging of 
starch, gum grinding and gum 
granulation are now being ac- 
complished with a minimum of 
handling and maximum of effi- 
ciency. Operating costs are down, 
capacity up. For the full story 
ask for Bulletin F-19. 


CW/107 


3 Wl sprovt-wALnRon 


Muncy, Pennsylvania 


Size Reduction © Size Classification * Mixing 
Bulk Materials Handling © Pelleting 
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motion, eliminating build-up and 
erratic discharge. 

Weighing cycle is pushbutton- 
started to open air-operated gate at 
scale’s infeed and to operate feeder 
motor. Feeding is also started by 
limit switch in series with gate and 
mounted to bag holder. Gate closes 
and feeder stops as pre-set weight is 
approached and beam moves toward 
balance. Bag is then released. 

Net weigher (399) features prod- 
uct and package versatility, weighs 
and fills free- and semi-free-flowing 
products into bags, jars, cans, or 
cartons. It takes about 30 sec. to 
replace discharge spout 
when switching from one package 
to another, 1 to 4+ min. to change 
charge weight, and about 5 min. to 
switch products. 

Unit consists of overhead hopper, 
from which product is “gated” to 
vibrating trough-tvpe bulk and drib- 
ble feeders. Cut-off gate stops both 
feeds as charge in bucket reaches 
pre-set weight. 

Vill-by-weight control svstem (St. 
Lawrence sugar) employs — limit 
switches to regulate two cubed sugar 
feeders. One switch controls flow 
from belt conveyor to counter- 
balanced hopper attached to pivot 
arm. When filled, hopper lifts 


snap-on 


Newest Checkweighers 


To double-check packages, more 
cfhcient units have now been de- 
vised 

Weight calculator-recorder (353) 
that also totalizes over and under 
weights is being used in a flour mill. 
Bags (5-Ib.) are conveyed from filler 
to random-sample — selector — that 
whisks every 14th bag to check-scale, 
then returns it to line. 

Here, a selector actuates a limit 
switch which. in turn, trips a 28- 
toothed ratchet wheel with pins 
mounted on the 14th and 28th 
tooth. ‘The 14th bag moves wheel 
so pin triggers solenoid air valve, 
operating air-driven ram that pushes 
hag off belt onto scale. Weight is 
transmitted to strip-chart recording 
calculator. As ram reaches end of 
stroke, it actuates a second ram that 
returns bag to belt. Both rams then 
retract. 

A 60min. unit checkweighs pack- 
ages (up to 32 oz.) with + 1e-oz. ac- 


counterbalance from operating arm 
of switch that stops belt feed. 
Empty hopper then trips, lowering 
counterweight to close switch that 
starts belt to re-feed hopper. 

Second switch in package filler 
controls vibrating feeder. When 
carton is filled, scale trips to actuate 
switch that stops feeder. Switch is 
released to re-start feeder as ma- 
chine brings next carton onto scale. 

Motorless_ weigh-filler (350) is 
gravity operated to handle free-flow- 
ing products. Hopper-fed product 
flows to top compartment of revolv- 
ing 3-compartment weigh hopper. 
When latter’s beam is balanced, a 
latch releases to rotate hopper unit 
one-third of cycle, and weighed ma- 
terial is then spout-discharged into 
container. Hopper unit rotation 
turns up empty compartment for 
next charge. 

Precision scale (351), electronic- 
ally controlled, gives high accuracy 
in small weigher-filler for drv ma- 
terials. Dials regulate feed and ac- 
curacy, enable instant checks. 

Pillow-style packager (352) han- 
dles free-flowing materials that are 
clevator-fed to battery of net weigh- 
ers. Machine forms pouches from 
roll-fed stock, fills them with scaled 
product. 


curacy (354). Unit’s conveyor com- 
prises approach, weigh, and motor- 
ized take-away sections, as well as 
double-diverting gate that rejects 
out-of-tolerance packages. 

Another unit makes 120 weigh- 
ings/min., supplies binary coded 
output signal to auxiliary units that 
record, classify, and feed back cor- 
rections to filling machine (355). 
Employs even-balance lever and 
weight indication by optical light- 
projection system. Electronic con- 
trol is through direct-reading crystal 
photocells mounted alongside opti- 
cal scale dial. 

Automatic weight checker (356) 
requires only simple turning of dial 
indicator and registering to desig- 
nated weight sets in handling car- 
tons, bags, and drums (10-200 Ib.) 
on high-speed filling line. It shows 
exact weight, counts number of 
packages, rejects ‘‘unders’” and 
“overs,” and prints records. Scale 
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employs conveyor suspended from 
leverage system. Controls permit 
interlocking with other conveyors. 

Electronic unit (357) checkweighs 
small packages as well as 50-200-Ib. 
bags or shipping cases. It features 
weight zones, visually indicated by 
counters or panel-mounted lights. 

High-speed checkweigher (358) 
operates at 275/min. It comprises 
positive, gentle, 3-way package seg- 
regation, requires no changeover for 
varying package sizes. 

Conveyor-line checkweigher _ for 
large bags and shipping cases (359) 
indicates and counts over-under-and- 
on weights, handles data in tabu- 
lated digital form. Electronic im- 
pulse from scale actuates convevor 
for stopping line, rejecting and mark- 
ing short-weight packages. 

Electronic weigher for sliced bacon 
(360) is hooked to slicing machine 
to reduce give-aways. Shingles are 
conveyed on belt-part of sensitive 
balance. As slices reach pre-set 
amount, balance tilts and closes cir- 
cuit, sending electronic impulse to 
livdraulic device that stops slab feed. 

Forward movement of slab is 
stopped within } revolution of slic- 
ing knife (0.015 sec.). Complete 
slicing for 1-lb. package occurs with- 
in a second, keeps accuracy to 5% 
at checkweighing stand. After unit 
of sliced bacon moves off belt, a 
second electronic component—timed 
with knife revolution—starts slab for- 
ward to eliminate half-slices. 

Weighing-belt speed is adjusted 
to give shingle spread of 5-74 in. to 
fit different sized paperboards. In- 
terval between shingles is also varied 
to increase or decrease production 
speed by altering “firing” time in 
electronic system. Unlimited control 
of slice thickness is provided bv ver- 
nier that acts on slab-feed mechan- 
ism. 

Package-weight variations caused 
by changes in product density are re- 
duced by an air pressure checkweigh- 
ing system (361) built into a volu- 
metric filler. It comprises: (1) 
Checkweigher, (2) volume adjuster 
(simultaneous action—through _ re- 
versible motor—changes volume of 
all filler’s measuring flasks), and (3) 
weight recorder-controller (operating 
on signal from checkweigher to actu- 
ate volume-adjusting motor). 


Types of Scales 


Here’s a brief description of the 
many types of scales used in the food 
industry: 

1. Truck scales—available in two 
and four sections and incorporated 
in concrete pit. Platform is big 
enough for all wheels of truck or 
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How many of Your Scales are 
SQUARE Pegs in ROUND Holes? 


Accuracy alone is not enough 
--- Scales must fit the job 





Scales that were right for their jobs in your plant yesterday 
may be “misfits” today. This can easily happen as a result of changes 
in plant layout, materials handling, inventory controls, or in value 
or quantity of materials weighed. 

And misfit scales can bottleneck production, infect your weight 
records with costly errors, slow down materials handling, undermine 
inventory controls—product quality—customer goodwill! 

Be sure your scales are not just 100% accurate, but 100% 
adequate, too. We will gladly arrange for an adequacy test to cover 
any or all of your scales. A few minutes at each weighing station will 
give you the facts on scale capacity and location, dial visibility, 
platform size and height and other factors that determine scale 
adequacy. Address: TOLEDO SCALE, Division of Toledo Scale 
Corporation, Toledo 12, Ohio. 


NEW TOLEDO PRINTWEIGH ‘400’ 


Prints complete weight records on tickets or 
sheets, also on strips. Full-figure printing, 
even when unit weights are used. Positive 
weight identification, with selective number- 
ing, weight symbols, or consecutive number- 
ing. Time and date printing available. Transmits 
weight data for recording by remotely located 


1/3 actual 7 Office machines, if desired. Ask for Bulletin 2017. 


wel TOLEDO 


Factory-Trained 


240 Cities Headquarters for Weighing Systems 
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Grandma could get away with it! 


Grandma’s recipes were a pinch of 
this and a dibby-dab of that. 


That was fine for Grandma. But 
it won't work in process blending. 
Here, you need precise control, min- 
ute-to-minute accuracy, exact formu- 
lations. 


And you get just this and more with 
W&T’s Merchen Scale Feeders and 
Meters. They control or measure feed 
rates by weight. There’s no guess 
work. You get exactly what you set 
the equipment for ... yields are 
known; quality is controlled. 


You can feed any free-flowing solid 

’ in batch or continuous blending oper- 
ations . . . as little as 3 Ibs. per min- 
ute; as much as 3000. 


And you do it with W&T’s rugged, 
compact Merchen equipment—built 
for performance ... built to give you 
profit-making control . . . built to take 
the “Grandma” out of your process 
blending. 


Interested? Write Dept. M-49.37. 





WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9. NEW JERSEY 
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WATER ISN'T CHEAP ENOUGH 10 WASTE 


W&T controlled chlorination saves water and 
lowers treatment costs. You get maximum 
water value and use... even reuse. 


Write for details on the new V-notch chlorinators: 
address Dept. S-137.37 


WALLACE & TIERNAN INCORPORATED 


2S MAIN STREET. BELLEVILLE 9, NEW JERSEY 
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trailer, thus saving time in spotting. 
A variation is the open-deck truck- 
dump scale. One is equipped with 
dumping lift that tilts platform to 
speed-unloading. 

2. ‘Truck axle load scales—modifi- 
cations of above used for heavier 
loaded axles of trucks and trailers. 
They provide data on load distribu- 
tion that is vital for controlling op- 
erating costs and tire wear. 

3. Permanently installed floor 
scales: ‘These are of full-frame (cabi- 
net and platform supported by scale 
frame) and semi-frame (frame sup- 
porting only platform) tvpe. Both 
have self-supporting lever system 
part of scale frame—for weighing 
heavy loads. Capacities (with mini- 
mum graduations of $-0z.) range to 
3 tons. 

4. Built-in floor (warehouse) 
scales are similar to above-mentioned 
floor scales, except that supporting 
levers handle loads to 10 tens. 
Thev’re installed on fulcrum stands, 
with load transmitted from any of 
four points to lever system. 

5. Portable platform and bench 
scales: Here, floating platform is 
mounted on an iron base attached to 
wheels. Units are equipped with 
many accessories, such as counters, 
charts, recorders, and photo cells and 
switch cut-offs for compounding, 
batching, etc. 

6. Ratio counters—Principle here 
is to balance counted number of 
identical items against batches at 
given ratio. 

7. Overhead track scales weigh 
moving products suspended from 
monorail or overhead trolley. ‘They 
operate by suspending section of 
track or rail from lever system. Steel 
rod and counterbalancing mecha- 
nism provide indicator actuation 
(through automatic dials or beams). 

8. Hanging scales: ‘These are of 
spring or level type, with automatic 
dial or beam indicators. 

9. Hopper scales are permanently 
fixed, and are manually or auto- 
matically operated in the weighing 
of large quantities of drys or 
wets. They're either suspended or 
floor-mounted stationary or traveling 
types. Equipment includes switches 
(mercury or magnetic), photo cells, 
electronic controls, interlocks (elec- 
trical or mechanical), printers, re- 
corders, and remote panel controls 
(automatic or manual). 

10. Conveyor scales: These, too, 
weigh materials being conveyed, 
without product flow stopping or 
slowing. Influencing their perform- 
ance are variations in material load 
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Flocks of turkeys 
trot on Koroseal 


§ pee turkeys are all cleaned, 
weighed, ready for market except 
for the hot water bath they get at the 
end of the conveyor line to shrink their 
plastic sacks. Turkeys by the thousands 
are processed here, but at one time 
there were problems. The hitch was 
the canvas conveyor belting being 
used. It absorbed pungent grease and 
fat, was practically impossible to keep 
clean, developed into an eyesore, had 
a short life span. 

Then B.F.Goodrich introduced a 
new, improved belt for food handling 
—a belt made of Koroseal flexible 
material. Koroseal defies the things 
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that ruin other conveyor belts— 
oil, grease, animal fats, most acids. 
It resists cracking and peeling, 
never gets soft and sticky. Koroseal 
doesn’t absorb odors from food, has 
no odor or taste itself to transfer 
to food. 

The turkey farm owner liked what 
he heard about the Koroseal belt, 
decided to give it a try. That was in 
1955. Today, the same belt is still 
going strong, still looks as good as 
new. Since grease and fat can’t soak 
into the smooth, polished surface of 
the Koroseal belt, it can be thoroughly 
cleaned in just a fraction of the time 


BULLETIN: B.F.Goodrich has Food and 
Drug Administration and U.S. Dept. of 
Agriculture clearance on conveyor belts 
for every food-handling use. 


it took to scour the old belt. 

For information about BFG food- 
handling belts, ask a B.F.Goodrich dis- 
tributor for a copy of the ‘Conveyor 
Belt Selector’ or write B.F. Goodrich 
Industrial Products Company, Dept. 
M-813, Akron 18, Ohio. 


Koroseal—T. M. Reg. U. S. Pat. Of. 


B.EGoodrich 
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IDEAL FOR NO-CONTACT, CONTINUOUS 
TEMPERATURE MEASUREMENTS ON 


Rubber 

Synthetic rubber 

Tile 

Roofing shingles 

Adhesives 

Blackened or 
unpolished 
aluminum 

Textiles, synthetic 
and natural fibres 

Paper 


Plastics 

Carpeting 

Mineral aggregates 

Chemical flows 

Petroleum flows 

Beverage flows 

Reactor kettles 

Mill rolls 

Furnace or oven 
charges or exteriors 

Foundry molds 


...and many other substances; web processes 
or products; conveyed, rolled or extruded 
products; and stationary objects. 


tri 


low-range radiation pyrometer 


0-200° F and other ranges to 1100° F - Direct reading charts, scales 
in F or C+ Calibrated interchangeable head units - Automatic built-in 
ambient compensation: Easy emissivity compensation 


Here’s the first radiation pyrometer that really gets down to 0° F. 

It’s the Bristol Velotron Pyrometer System—so sensitive you can sight 
the radiation unit (at lower left above) on your hand and get an accurate 
temperature indication. 

And on the high end, spans and ranges are available up to 1100° F or 
corresponding ranges in degrees Centigrade. 

Charts and scales are direct reading, in degrees F or C, even on the low- 
est ranges. No laborious calibration runs, calculations; no curve consult- 
ing needed! And you get famous Bristol Dynamaster* Recorder accuracy 
—proven in thousands of installations. 

Ambient temperature compensation is automatic, completely contained 
in recorder unit (no third unit needed), and allows use in ambients up 
to 135° F. 

A simple knob adjustment allows compensation for emissivity charac- 
teristics of target material from black body on down. 

Interconnection cables are standard copper wire; no special, pre- 
selected lengths required. 

Write for complete technical data on this outstanding new Bristol con- 
tribution to industrial pyrometry. The Bristol Company, 1lo Bristol Road, 


Waterbury, Conn. 9.3 
Y» F *T. M. Reg. U.S. Pat. Of. 


E FR 4 S i oO L. -for improved production through measurement and control 


AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
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and belt speed. ‘otalizing of ma- 
terial is achieved electrically (with 
counter, transmitter, and belt-speed 
compensator) or mechanically (scale 
beam counterbalancing belt load, 
and scale levers supporting belt 
idlers). 

11. Automatic batchers: ‘These 
include automatic hopper-and-con- 
vevor batching scales. Weighing 
actuates control devices to make 
batching repetitive enough to be al- 
most continuous. Multiple scales are 
clectrically interlocked (usually 
through time cycling). System coim- 
prises feeders (to regulate product 
flow), weigh hopper (or conveyor), 
weighing mechanism, and controls 
(linked with weigher to open and 
close feed and discharge gates). 

12. Continuous weigh-feeders 
batch a single ingredient or continu- 
ously proportion several. ‘They com- 
prise feed hopper, endless belt, and 
scale beam connected to hopper 
gate. 

13. Over-under scales: These are 
of pre-determined weight type, with 
indicator for easy, quick, accurate 
reading. They're extensively used to 
fill and checkweigh filled packages. 

14. Net weighers-fillers: | Here 
scales are equipped with single or 
multiple weigh hoppers, from which 
product is discharged into package. 
Basically, products are gravity fed, 
weighed, and tripped when counter- 
balanced. 

15. Checkweighers: Over- and 
under-weight packages are controlled 
through use of continuous units. 
Ilere, automatic scales are equipped 
with electronic controls to form in- 
tegral part of conveyor line without 
interrupting production flow. Pack- 
ages pass over weighing section for 
checking. If weight is on_ target, 
packages proceed to casers. ‘Those 
not making weights are mechani- 
cally rejected. 


Acknowledgment: The author expresses 
appreciation to the following for their 
aid in preparation of this Special Report : 
Dave Treganowan, Calgon Co., Pitts- 
burgh; S. T. Brinton, FMC Packaging 
Machinery Div., Stokes € Smith, Phila- 
delphia; K. M. Peterson, Pneumatic 
Scale Corp., Quincy, Mass.; H. Bandstra 
and J. K. Rudd, Richardson Scale Co., 
Clifton, N. J.; T. C. Housley, Toledo 
Scale Corp., Toledo, Ohio; C. A. Rowe, 
Wallace € Tiernan, Inc., Newark, N. ].; 
H. C. Smith, Wright Machinery Co., 
Durham, N. C.; L. A. Langevin, The 
Howe Scale Co., Rutland, Vt.; and 
C. F. Doepke, Fairbanks, Morse Co. 
Chicago. 
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High Speed Checkweigher 


ilumitronic engineering 
sunnyvale, california 
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No wrapping machine is complete without this 
little “ROLAPRINTER”® imprinting attachment 
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Buying a 

new wrapping 
machine? 

Order it with 

a Gottscho 
“ROLAPRINTER” 
factory-installed. 
Adds little cost, 


big advantages. Over 1000 in use. 


For full details write for “Bulletin RIN-8” 

4 BOOTH 629 * PACKAGING SHOW 
® GOTTSCHO Dept. c 
HILLSIDE 5, N. J. 


In Canada: Richardson Agencies, Ltd. 
Toronto and Montreal 





auton C Ts 
CODING, MARKING and 
IMPRINTING machine 
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Food packagers... 


par. Offers a full 
range of F.D.A. Accepted 





wrappers and liners. 


All food packagers affected by the 1958 Food Additives 
Amendment to the Federal Food, Drug and Cosmetic Act will 
find it easier to achieve F.D.A. Accepted packaging by using 
Patapar. While Government scrutiny of food packaging grows 
more intense, Plain Patapar Vegetable Parchment can still 
offer absolute purity. That’s because there aren’t any 
additives in Plain Patapar. This Vegetable Parchment is a 
dense, fiber-free cellulose...whose natural qualities are 
purity, wet strength, grease and moisture resistance, good 
separation characteristics, and remarkable toughness. Further- 
more, these qualities can be provided in varying degrees 


according to need. 


Paterson will be glad to help you select the type Patapar 
which best suits your requirements. Code numbers and the 
corresponding characteristics of the Patapar vegetable parch- 
ments on the F.D.A. Accepted list fill up too much space to 
list here. If you would like specific information, simply fill out 
and mail the coupon for a sample package. 


PATERSON PARCHMENT PAPER CoO. 
BRISTOL, PENNSYLVANIA 


Sales Offices: New York, Chicago » West Coast Plant: Sunnyvale, Cal 


Paterson Parchment Paper Company, Bristol, Pennsylvania 


Please send me a sample package of F.D.A. Accepted Patapar* 





Name. 
(please print) 














City 
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Jefferson Chemical 
is your best source for 
high purity 


U.S. P. 
PROPYLENE 
GLYCOL 


Most Versatile Polyol 
for Use in Foods, Flavors 
and Extracts 


U. S. PHARMACOPOEIA Grade Propyl- 
ene Glycol has low toxicity and excellent 
solvent, hygroscopic and pre- “ 
servative properties which 

make it preferred in a 

great variety of food 

processes. Food flavor, 

color or emulsion solvent; 

flavor extractor; humec- 

tant in packaged food 

products . . . these are a few \ 

of the proved applications 

for U.S.P. Propylene Glycol. 


For helpful technical service 
on any application, or prompt 
delivery-price information, write 
to Jefferson Chemical Company, 
Inc., 1121 Walker Ave., P. O. 
Box 303, Houston 1, Texas. 


pS 
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= 


>, 
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., 
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JEFFERSON 
COMPANY, INC. 


HOUSTON « ringbny © CHICAGO + CLEVELAND 
CHARLOTTE « LOSA — ES 

Ethylene and Propylene Oxides, Glycols, D 1} 

Morpholine © Piperazine ¢ rs woe Bare a * WNenyl Phone! 

SURFONIC® Surfece-Active Agents * Ethylene and Propylene Corbonates 

Caustic Potash * Caustic Soda * Soda Ash © Sediom Bicarbonate 


Essential Chemicals From Hydrocarbon Sources 
ss 


toh 
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New Wheat Protein Test 
Is Reliable as Kjeldahl 


A simple, rapid method for deter- 
mining protein content of wheat and 
flour, that is said to be as reliable as 
the Kjeldahl analysis, has been de- 
veloped by 2 Agr. Marketing Serv- 
ice scientists. 

Method is based on use of sul- 
fosalicylic acid solution and a color- 
imeter. Protein is separated from 
sample and suspended in acid solu- 
tion, then a photoelectric measure- 
ment is made. Through use of 
equations or prepared tables, color- 
imeter reading is interpreted in terms 
of protein content. 

Process works well with any pure 
wheat sample, regardless of where it 
is grown and under what weather 
and soil conditions. It is extremely 
important, however, that sample be 
ground to uniform particle size.— 
The Hook-Up, (Pub. by Millers’ 
National Federation, Chicago), Dec. 
31, 1959. 


Radiation Preservation 
Non-Toxic, Say Reports 


There is no evidence of any tox- 
icity in irradiated foods for either 
man or animals. 

Army radiation preservation re- 
ports to Surgeon General support 
this belief and also state that no ill 
effects on growth, reproduction, and 
longevity could be directly traced to 
irradiated foods. 

In addition, although experimen- 
tal studies show that irradiated beef 
produced hemoirhages in rats, bleed- 
ing is reported caused by effects on 
vitamin K, suggesting a nutritional 
rather than toxic effect. Studies 
noted that addition of vitamin K to 
radiation-fed rats prevented hem- 
orrhaghing. 

Also cited are repeated experi- 
ments which prove that blindness in 
rats is no more associated with irra- 
diated than nonirradiated foods and 
that each is equal in nutritive value. 

Other cases of inconsistent and 
misleading findings are noted in ex- 
periments on sterility in dogs and 
heart defects in mice——Nucleonics, 
112-17, Jan., 1960. 





Dairy Courses: Michigan State U.— 
Fourth Milk Concentrates Confer- 
ence, March 23-24; U. of Illinois— 
Dairy Technology Conference, April 
12-13. 
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Apparatus Makes Cheese Continuously 


Commercial production of cottage 
cheese and numerous other varieties 
on a continuous, automatic basis is 
the object of the recently patented 
device illustrated above. 

Operation starts when milk and 
culture are fed in desired propor 
tions, by the 2 positive displacement 
pumps (top left), into sanitary pipe 
line supplying water-jacketed retain- 
ing chamber (A). A 3-way valve in 
the line enables part, or all, of the 
milk-culture mixture to bypass this 
chamber when desired. 

From (A) mixture flows to coagu- 
lation tank (B). As it enters top of 
this tank, proteolytic enzyme and, 
when desired, color and CaCl, solu- 
tions, are metered in. These are in- 
corportaed as mixture trickles slowly 
down over cone (1) and is distrib- 
uted over top of fluid in (B). Co- 
agulation takes place as mixture 
moves downward, forming a solid 
mass by the time it reaches cutter 


(2) which forms it into small cubes. 
These cubes are slowly agitated to 
prevent matting as they move to 
discharge pipe (3) which trans‘ers 
them to cooker (C) at a rate equal to 
feed into top of tank. 

Cooker is water-jacketed to pro 
vide desired temperature, and 
equipped with motor-driven aug 
that moves curds and whey to dis- 
charge pump. Whiere whey is to be 
removed immediately and curds 
washed mixture is discharged to 
wire mesh belt (D)—U. S. Patent 
2,917,827, Dec. 22, 1959. 


Speeds Meat Testing 


Taking the guesswork out of ten- 
derness as a measure of meat quality 
is the object of a new USDA test 
that can be applied to either the 
cooked product, or raw meat right 
out of the slaughterhouse. 

To perform the test, sample is 
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placed in a special cylinder with a 
small hole in its bottom. Then cyl- 
inder is placed in small hydraulic 
press and pressure applied. 
Reading on the gage, when meat 
begins to extrude through hole in 
cvlinder, indicates toughness or ten 
CW — designed to process derness of sample. Readings up to 
c engptlagciygy ome 200 psi. mean a tender cut; 200-300 
gives control of capacity loads moderately tender, and over 300 
while tilting. Large diameter tough. 
een Set ee ee Results of tests performed by this 
method on beef cooked after 10 days 
aging, and on raw beef aged 3 days, 
compared favorably with results ob 
tained by the Warner-Bratzler me- 
chanical shear method, and with 
taste panel evaluations.—Agr. Mar 
keting, (USDA Agr. Marketing Sery 
ice, Wash. 25), 6-7, March °59, 


i 
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SA MIX COOKER — has 
single or double motion agita 
tor with or without hydraulic 
lift. Agitator lifts easily and 
smoothly out of cooker. Sizes 
40 to 500 gallons 


SA—streamlined balloon 
jacket design. Extra large di 
ameter provides greater heating 

irface. Sizes 15 to $00 gallor 
Constructed for steam working 
40, 90 and 125 


eoeee3se3ses#eeeeree*eeesee 
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Submerged Fermentation 


—_ 
Ups Vi Yield 
...IN HAMILTON SPECIAL [A hieaahganm 
OULU CaaS RS A citation in an appartiy (nade 


Austria) that disperses air through 
LOWER PROCESSING Pa ky AY the mash by means of a motor- 
driven rotor. 

\pparatus is known as the Ace- 
tator and one (Type 600), with a 
normal filling height of 24,000 liters, 
uses 85 cu. m. (about 3,000 cu. ft.) 
of air per hr. and 8.5 kwh. of power, 
to produce 36~kg. of acetic acid 
Cooling water is required, the 
amount depending on its tempcra 
ture. 

Fermentation proceeds down to 
().3-0.1% alcohol. Yields are 10-15% 
eg ee Seger higher than by the usual generator 
equal for small batches. Tilting svstems for cider, malt, and winc 
op ey loading Ses 30 | Vinegars; 5% higher | for _ spit 
p.s.i. steam working pressure. vinegar. A mash containing $-12% 
in 5 alcohol by volume converts in 

+8 hr.; 24 hr. are sufficient for lower 
Fn ee ee ee eee ee eee ee alcohol contents.—Ind. @& Eng. Ch.. 


51(10), 1279-80, 1959 


HV— vacuum cooker from 150 
to 500 gallons. Hinged man 


steel pressure 

for meat and 
ssing. 90 p.s.i. in hole provides access to the 
inside. Available with a mixer 
circulator can be installed to 
increase heat transfer and agi 


acket and 15 p.sa. in kettle 


Quick opening latches. Top ts 


litted by eccentric lever. Sizes 
a0 50 gallons 


Hamilton offers the right kettle for any mix- 
ing or cooking job. The Cost? Reasonable Time-Temperature Curves 
and economical in the light of finished and Aid Gelatin Studies 


»olished fab ion. Sanitation guarz - ‘ 
polished fabrication. Sanitation guaranteed. Cooling and heating  time-tem- 


Careful competent workmanship and con- perature curves of 6 gelatins (3 acid- 
stant inspection assures you of quality that and 3 alkali-extrated) have been 
is built-in. We'll work from your prints or used to study formation of gels and 
their breakdown. 

A mechanism that explains the 
behavior calls for a 2-stage process 
that first sets up primary intermolec- 
ular linkage sites along the gelatin 


create them for you on our drawing boards. 
Write for free Hamilton Kettle Catalogue. 


SPECIAL—PC Style Pressure 
type mix-cooker. Jacket to 
full 200 gal. level. Plate type 
heating-cooking coils arranged 
to act as agitator baffle plates 
Entire unit removable for easy 





cleaning ranged chain, the number being a function 
eevceeeeeone ia of molecular weight. Secondary 
bonding then occurs at sterically 

COPPER AND DIVISION OF suitable points within primary gel 
BRASS WORKS BRIGHTON CORP. structure. Secondary linkages are 
temperature-labile and their effect 
820 STATE AVENUE, CINCINNATI 4, OHIO on gel rigidity decreases rapidly as 
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PACKER MEET HEARS 





Food & Drug Code Calls for Maximum of Zero 
In Retailer Warehouses, Trucks, Store Cases 


A standard zero temperature 
frozen food _ products 


Officials of the U. S. 


Mounted outdoor on concrete slab, Armorply rooms reflect away sun’s heat. 


Looking for economical sub-zero storage? 


Cold storage rooms made of pre- 
fabricated Armorply modules go 
up fast with ordinary labor; main- 
tain temperatures down to —100°F. 


Cut installation costs. Armorply cool- 
ers can be installed directly on concrete 
slab, indoors or outdoors. In installa- 
tion of freezing rooms, insulated floor 
sections are used. No masonry or other 
costly, space-taking construction is 
needed. And because the room can be 
installed quickly, you save on labor 
costs, too. 


Patented joint-locking device speeds in- 
stallation, gives air-tight protection. 
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Cut maintenance. Armorply — metal- 
faced plywood —never needs to be 
painted and it wipes clean easily. 
Strong, highly impact-resistant Armor- 
ply minimizes the need for repairs; yet 
if damage should occur, single panels 
can be replaced. 

Cut installation time. Armorply mod- 
ules, as prefabricated by the Freezer 
Box Division of Annapolis Yacht Yard, 
Annapolis, Md., have a patented joint- 
locking device that eliminates sealing 
problems. Rooms can be assembled, ex- 
panded, dismantled and moved quickly 


WELDWOOD" 
ARMORPLY” 


taxism, Metal-Clad Plywood 


Product of 
United States Plywood Corporation 


Association of Food and Drug Packers convention in Chicago. 
Making the presentation was 
t 27m . hist ini 


with ordinary labor. 
Give safe, sure temperature control. 
Armorply rooms maintain constant tem- 
peratures, warm or cold. Armorply will 
not absorb odors, and the modules’ air- 
tight fittings afford complete protec- 
tion against vapor and vermin. 
Armorply, metal-faced Weldwood 
waterproof plywood, comes with faces 
of aluminum, stainless steel, zincbond 
steel, copper, or any other metal lam- 
inated to a variety of core types. Send 
the coupon for details and your free 
sample of Armorply. 


United States Plywood Corporation 
55 West 44th Street, New York 36, N. Y. 
FE3-60 


{[] FREE: Please send me an Armorply 
sample and descriptive booklet, “‘Facts 
About Weldwood Armorply.” 


] Please have your representative call 
with full details, 
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Using seven C&K Wrap-Kings, Drake's packages both their 2'/2-0z. and 12-oz. coffee cakes 
at the rate of 65 and 72 units per minute respectively. Machines are capable of top- 
efficiency performance of 80 packages per minute without unwanted crumb build-up, 


C:K WRAP-KINGS at Drake 
Bakeries help boost sales 
300%...up production 100% 
...reduce labor costs 75% 


“The WRAP-KING machines have produced sales magic for 
our popular coffee cake line; says John Mollenhauer, Brooklyn 
Plant manager, Drake Bakeries. “Thanks to the high display 
appeal and consumer acceptance of the new cellophane pack- 
age C&K machines turn out, sales have skyrocketed by 300%. 
In addition, there has been a 100% gain in productivity and a 
75% reduction in labor costs due to the complete elimination 
of overtime work. And WRAP-KING machines prevent crumb 
build-up, the bane of all bakeries’ 


Drake Bakeries’ highly successful experience with C&K machines 
is typical. In case after case involving both wrapping and auto- 
matic can handling, versatile Crompton & Knowles equipment 
has solved complex packaging problems, increased production 
and reduced costs. When you encounter packaging difficulties, 
either in wrapping or can packing, consult C&K. You can get 
full details, including leasing information, by writing Crompton 
& Knowles Packaging Corporation, Holyoke, Massachusetts, 
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C&K Wrap-Kings keep pace with high-speed produc- 
tion line which turns out 1200 cakes every 75 minutes. 


Stands out in 
PACKAGING 


National Sales and Service Offices: NEW YORK 
¢ CHICAGO ¢ LOS ANGELES ¢ ATLANTA ¢ 
DALLAS ¢ CLEVELAND e¢ BERKELEY, CALIF. ¢ 
SEATTLE ¢ OGDEN, UTAH ¢ WINTERHAVEN, FLA. 
@ TORONTO ¢ MONTREAL 
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Advances in Technology 





temperature nears gel melting point. 
Rigidity of gel may be controlled by 
number of sites available for sec- 
ondary bondings.—]. Science Food 


& Agr., 10(7), 394-400, 1959. 


Protein Content of Chocolate 
Best Guide to Milk Solids 


Careful measurement of nitrogen 
fractions of Dutch milk powders has 
resulted in a method of estimating 
milk solids content of chocolate prod- 
ucts that is more reliable than the 
conventional formula using butterfat 
and lactose contents. 

Extraction of the chocolate with 
1% sodium oxalate removes milk pro- 
teins. These may then be precipitated 
for nitrogen determinations with tan- 
nin and acetic acid. The factor for 
conversion of nitrogen to milk pro- 
tein by this method varies slightly 
with the method of making the milk 
powder used in preparing the choco- 
late —International Choc. Review, 
14(12), 536-40, 1959. 


Frozen Food Indicator 

A device to be embedded in a 
package of food to be frozen that 
will indicate thawing is the object of 
a recent patent. 

Device comprises elongated trans- 
parent container having slidable pis 
ton situated over a spring that is 
biased to exert force to advance the 
piston, and a liquid whose freezing 
point is about that of the food. 

Liquid expands on freezing and 
releases piston from its seat but con- 
fines the spring while product re- 
mains frozen. When thawing occurs 
spring is released.— U.S. Patent 


2,915,405, Dec. 1, 1959. 


New Corn Chip Process 


Improving the quality of corn 
chips is the object of a recent patent. 
In the process, yellow corn (10% 
moisture content) is heated to 170F. 
then allowed to cool to room tem- 
perature. 

Corn is washed, drained and 
ground to form a dough that can 
be washed through a No. 20 screen 
through No. 325. screen. 
Moisture content of dough is ad- 
justed to 50%, then it is kneaded be- 
tween oppositely rotated _ rollers 
spaced .014 in. apart. 

Dough is stripped from rollers, 
cut to desired size pieces and dried 
at 675-725F. for 30 sec. Finally, the 
dried strips are fried for 30 sec. in 
shortening at 370F.—U.S. Patent 
2,916,378, Dec. 8, 1959. 
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SILICONE NEWS from Dow Corning 





Stop Foam Fast 


Dow Corning Silicone Defoamers 
Increase Production, Cut Costs 


You can’t beat Dow Corning silicone defoamers for foam control. Job-proved 


to be the fastest, most efficient and effective foam killers ever developed, Dow 


Corning defoamers speed processing time, reduce product waste, minimize 


maintenance and eliminate the chance of boil- 


overs and fire hazards. 


Easy-to-use Dow Corning silicone defoamers 
eliminate troublesome foam in the processing 
and packaging of foods, beverages, syrups 
and antibiotics. Highly effective at low con- 
centrations, they knock down a mountain of 
foam and minimize recurrence, without con- 


taminating the product. 


Odorless, tasteless and physiologically harm- 
less, Dow Corning Antifoam A may be used 
in nonstandard foods at concentrations up to 
10 ppm; water-dilutable Antifoam AF Emul- 
sion may be used at concentrations to 34 ppm. 


Write for a FREE SAMPLE giving an indica- 
tion of your foaming problem and whether 
Address 


it’s in an aqueous or oil system. 
Dept. 5503. 


IN PROCESSING FROZEN BARS 





Dow Corning CORPORATION 
MIDLAND. MICHIGAN 
ATLANTA BOSTON CHICAGO CLEVELAND DALLAS LOS ANGELES NEW YORK 


WASHINGTON, D. c, 
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New finer flavor 
Improves sales! 








WALNUT 


with exclusive Walnadyne 


--a synergistic compound 
that gives these advantages -- 


® TRUER FLAVOR 

e HEAT RESISTANT 

e DISPERSES READILY 
e GREATER STABILITY 
e ECONOMICAL 


BLACK WALNUT NO. 2047 


Used '2—1 oz PER 100 LB. 
BATCH. Price per galion $4 2.50 





Better Flavors for Better Products 


FLAVORE X co. inc. 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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MEN & COMPANIES 





Campbell Overseas Push... 
increased demand and po 
tential for convenience foods 
abroad) has prompted crea 
tion of Campbell's Soups In 
ternational as a separate di 
Vision of the company. 

New president of the 
world-wide division, expected 
to better administer the com 
pany’s increasing foreign 
business and make possible 
further expansion, is J. Paul 
Sticht. 

He credits five factors for 
the increased demand: (1) 
Rapid post-war recovery, (2) 
erowth of the “middle class,” 
(3) rising living standard, 
(4) interest in better nutri 


Thomas H. Sharp 


Package Appeal Intro- 
duction of a consumer take 
home line and a window box- 
type, self-service outlet are 
two methods accented by Ste- 


Personnel 
Thomas W. Biggs will serve 


as Borden Co.’s research prod- 
ucts coordinator in new asst. 
V.-p. post. 


W. E. Brownlee, manufactur- 
ing v.-p. at Sunshine Biscuits, 
is now a board member. 


V. E. Christianson assumes 
management of Pacific Mo 
lasses Co., San Pablo, Calif., 
succeeding retiring John L. 
Caron. 


Frank J. Daniels is new mar 
keting director at Durkee Fa- 
mous Foods. 


Charles P. Grier joins Dr. 
Pepper Co, as chief of qual 
itv control lab. 


Edward J. Hekman has been 
elected president of United 
Biscuit Co. of America, suc 
ceeding K. F. MacLellan, Sr., 
who will continue as board 
chairman. 


Paul H. Immekus is newly 


tion, and (5) attraction of 
American quality at no sig- 
nificant overall cost increase. 

New division has com- 
panies in Australia, England, 
Italy, and Switzerland. 


J. Paul Sticht 


phen F. Whitman & Son to 
boost market performance of 
its packaged candies, 

Says Thomas H. Sharp, 
new company president: 
“Every effort is constantly 
being made to give the con- 
sumer the type of packaged 
merchandise he wants. And 
here, at Whitman’s, continu- 
ous national advertising is 
informing the public of our 
product’s quality and value.” 

The new president predicts 
a prosperous growth for the 
candy field in conjunction 
with an even stronger na- 
tional economy. 


appointed beverage-syrup na- 
tional sales manager at Can- 
ada Dry Corp. Edward J. 
Krauss takes over similar 
post in canned beverage de- 
partment. 


W. H. Kelly moves up to 
senior v.-p. and director of 
sales at Bunte Bros. Chase 
( andy Co. 


Hilard L. Kravitz has been 
named research v.-p. for 
Adolph’s Food Products. 


Louis F. Long, Cudahy Pack- 
ing Co. president, is new 
board chairman of American 


Meat Institute Foundation. 


Mark A. Matthews takes over 
Carnation Co.’s Fresh Milk & 
Ice Cream Div. as v.-p. 


Theodore G. Montague, Jr., 
succeeds Leo W. Bayles as 
Drake Bakeries president, 


W. B. Murphy, Campbell 
Soup Co. president, joins the 
Business Advisory Council 
for the U. S. Dept. of Com- 
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PERFORMANCE that brings 


REPEAT ORDERS again and again 


An AMESTEAM GENERATOR in operation is our 
best salesman for another. In fact, many of our 
customers have ordered 10 and more units on the 
strength of past performance. And this, in spite of 
lower bids. 

Why? Because the AMESTEAM GENERATOR 
owner knows he has a good thing. He knows he has 
a quality boiler with all the proved features neces- 
sary to give him the economical steam he wants 


when he wants it. He’s seen how little maintenance 
labor the unit requires, and how flexible it is to 
changing load demands. He’s also enjoyed the assur- 
ance of expert AMES service, on call 24 hours a day. 


Specify AMESTEAM GENERATOR for your power 
— processing or heat requirements. You won’t be 
buying a cheap boiler. You will be buying years of 
cheap steam, 


MAIL COUPON TODAY 


AMES IRON WORKS 


BOX B-30, OSWEGO, N.Y. 


Gentlemen: 
Please send me further information on AMESTEAM 
GENERATORS and name of the nearest representative. 


NAME 
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GAYVIORDs POINTS 


MANY WAYS YOU CAN SAVE IN PACKAGING 


Gaylord uses a sharp pencil to survey your total caine 
operation—checks those hidden costs that are sancagiag more 
important than the price of the box. 


If you demand increased production, a el protection and ~~ 
important savings in corrugated packaging . . . call in your G-man. 
He'll help you erase any packaging errors, leave an indelible me 
on the credit side of the ledger. - 


w CROWN ZELLERBACH CORPORATION (py °328*:<cs022° 


GAYLORD CONTAINER DIVISION ag ana identi ome 





merce. Joseph B. Hall, Kroger 
Co. president, has been named 
vice-chairman of same group. 


Dr. Charles M. Mottley joins 
Stanford Research Institute 
as senior scientist and plan 
ning board chairman. 


Gordon Swaney takes over 
new post of director of sales 
and marketing at LaChoy 
Food Products. 


Marcus M. Urann is new 
president of Ocean Spray of 
Canada, Ltd. 


James H. Whitaker now 
heads cake perations at In 
terstate Bakeries, Kansas 
City, as v.-p. 


Industry 


Butter-Nut Foods Co., Omaha, 
has purchased Thomas J. 
Webb Co., subsidiary of Con- 
tinental Coffee Co., Chicago. 


Corn Products Co. has made 
financial donations to 119 
American colleges in recogni 
tion of their training and edu 
cation of company personnel. 


Firmenich, Inc., N. Y. C. flavor 


JOHN H. KRAFT 


Back In Business . . . Former 
Kraft Foods Co. Chairman of 
the Board John H. Kraft is 
still “more than just active” 
in the food industry. 
Although nominally retired 
(1956), he’s now started a 


producer, has entered into a 
long-term agreement with The 
Glidden Co. to distribute, on 
an exclusive basis, a number 
of aromatic products of lat- 
ter’s Organic Chemical Div. in 
U.S. and Canada. 


R. T. French Co., Rochester, 
N. Y., has purchased L. C, 
Forman Co., Pittsford, N. Y., 
maker of food specialties. 


Hawaiian Pineapple Co., Ltd., 
stockholders will be asked at 
August annual meeting to 
change firm’s name to “Dole 
Corp.” 


Pepsi-Cola has officially dedi 
eated its new $7,799,000 world 
headquarters in N. Y. C. 


Smith Canning & Freezing 
Co.’s_ President Milan OD. 
Smith has been elected presi 
dent of National Canners 
Assn. 


Sugar International, the Ha 
Waii-based triumvirate of 
American Factors, Ltd., Hono- 
lulu, J. H. Pomeroy & Co., 
San Francisco, and Hawaiian 
Dredging & Construction Co., 
Honolulu, is making a strong 
push for international sugar 
business, 


second business career involv- 
ing development of a new 
snack food, Sesa-Teez sesame 
chips. 

A new sesame seed proces- 
sing plant in Paris, Tex., is 
turning out the new snack. 
Used here is specialized ma- 
chinery designed to improve 
milling processes by overcom- 
dehulling and 
cleaning problems. 

Mr. Kraft combined his own 
name with to name 
the new  company—Sesa 
Kraft, Inc. Firm now has na- 
tional sales offices in Chicago. 

Sesa-Teez chips are offered 
in a specially designed 6-0z. 
carton retailing at 39¢. 


ing age-old 


“sesame” 








PROCESSING _ 


FOR NEW ANGLES e 


— 4 


This close tolerance 
continuous mixer rep- 
resents a major refine- 


AO’s Goldberg Process 
Refractometer Prevents Waste 
... Increases Profits 


This in-stream Refractometer can be mounted in wall of 
process vessel, evaporator, vacuum pan, product pipe 
line or other location where continuous reading is de- 
sirable. Quickly determines total soluble solids in turbid 
and dark-colored concentrates such as jellies, jams, pur 
€es, juices and syrups. 


Prevents profit loss: Determines exact endpoint of 
1 cooking batch by providing continuous, in-process 

readings of total solids. Prevents. profit loss due to 

soluble solids “give away” by over concentration, 


Prevents product waste: In-process readings on 
hot product eliminates old-fashioned external sam- 
pling with its consequent product waste and time 
loss. Savings in product alone, in most cases, will 
pay for the instrument in one season. 


Prevents errors: Since product is always tested in- 
process, errors due to evaporation, temperature 
changes or opacity are eliminated. Readings are not 
affected by viscosity, foam, air bubbles or pulp and 
there's no need to correct for temperature differences 
between refractometer and process vessel. Accurate 
readings can be taken by anyone...no skilled tech- 
nicians required. 


Three Brix ranges available: 0-25%; 12-72%; 


4 36-82% total soluble solids. Withstands pressure of 
40 Ibs, and temperatures ranging up to 250°F. 


For further information write for Brochure $B10125 


ment in processing machin- 

ery. It is specifically designed 
for continuous flow operation. Inner 
members are stainless and it is 
equipped with heating or cooling 
jacket. We will be pleased to consider 
your handling problems. Write for free 
brochure. 


WILLIAM A. ANTHONY ENGINEERING COMPANY 
9716 Madison Ave., Cleveland 2, Ohio 


American Optical 
Company 


INSTRUMENT DIVISION, BUFFALO 15, NEW YORK 


by 


SPENCER 
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heating and ventilating units 
solve humidity problem for 


BONGARDS’ CREAMERY 


Bongards’ Creamery likes the way Klimatic King 
units have solved air problems in their cheese 
processing plant. High humidity has been licked, 
walls and ceiling are dry and working conditions 
are better. Klimatic King assures constant tem- 
peratures, continuous air circulation and _ pres- 
surized control elimination of dust problems. 
Available in sizes 3,100 to 20,000 C.F.M. By 
adding a cooling coil Klimatic King units can 
be used for cooling. 


One. of two Klimatic King units installed on roof at 
Bongards’ Creamery, Bongards, Minnesota. Insulated duct 
work carries heated air to outlets in ceiling of cheese 


processing room below 


Specially constructed large capacity stainless steel outlets 
are spaced along the length of this 91’ processing room 
al celilleMmclilsMEa-lalilieliite| accomplished with only one 


Taal iaelMmatiamel mela dela Mic m@icla-tell ae -laelleli ty 


50 years of experience is at your service. 
Write for free technical bulletin. 


ES 5 ee ae 





ll COMPANY OF 
OWATONNA 


905 CEDAR ST., OWATONNA, MINN. 
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Associated 
industries 


Cherry-Burrell Corp. has ap- 
pointed Dennis T. Fitzmaurice 
as R &D v.-p. 


Dow Chemical Co. has devel 
oped a new latex for pig 
mented paper and paperboard 
coatings. Named Latex 630, 
it’s a special styrene/buta- 
diene product. 


Flo-Tronics, Inc., new Minne- 
apolis firm, will supply auto 
mated bulk handling systems 
to food industry. 


W. R. Grace & Co. is building 
a 50,000 sq.ft. packaging ma 
chinery plant in Woburn, 


Mass. 


Hertz Corp. now leases fork 
lifts and interchangeable con- 
tuiner equipment. 


Knox Glass, Inc., will build a 
multi-million dollar container 
plant near Forest Park, Ga. 


Riegel Paper Corp. reports it 
has acquired net assets of 
Bartelt Engineering Co., Rock- 
ford, LL, specialty packaging 
machinery manufacturer. 


while on a lecture tour in 
Canada. the American Assn. for the 


of Food Technology at the 
University of Massachusetts, 
he was also a founder and 
past president of the Insti 
tute of Food Technology. 

Dr. Fellers pioneered de- 
velopment of methods for pas 
teurizing dry foods and can 
ning Atlantic crabs. He was 
cited by the Government for 
service as a bacteriologist in 

Dr. Carl R. Fellers Dies both world wars. 
He was a member of IFT 
American Public Health Assn., 


Leading food technologist 


and educator Dr. Carl R. Soc. of American Bacteriolo 
lellers, 66, died last month gists, and American Fisherics 


Soc. of N. Y., and a Fellow of 


Retired head of the Dept. Advancement of Science. 











POSSIBLE ONLY 
with a 


SIGMAMOTOR 


MOVE CORROSIVE LIQUIDS 


Material being pumped never comes in contact 
with pump mechanism. Wave-like motion of steel 
fingers forces material through Tygon tubing. 
By changing size of tubing, capacity can be 
increased or decreased. Pump housing opens for 
removal and insertion of tubing. 


== QPUMP 2 OR 3 

= “DIFFERENT LIQUIDS 
SIMULTANEOUSLY 
Some models will accommodate up to four tubes 
so that four different liquids can be passed 
through the pump at one time without danger 
of contamination. 


FEED AND MIXP 


One or more tubes can be feeding material 
to a mix while a larger tube is recirculating 
the liquid to produce agitation and thorough 
mixing. Viscous materials can be pumped 
without danger of gumming or plugging. 
Remove tube and pump is clean. 


qmeter avpitives 


One or more additives can be pumped to a solu- 
tion in the exact amount desired by selecting the 
correct size of tubing and regulating pump speed. 
Various controls can be incorporated to close 
valves ahead of pump. 


Capacities from 0.5 cc. per min. to 4.5 G.P.M. 
Write for complete information on sizes and capacities. 


SIGMAMOTOR, INC. 


22 N. Main Street e Middleport, N. Y. 
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Picking winners is a cinch—if it’s flavors 
you're choosing—not horses! Performance records 
prove the point that this group of EKOMO® IMITATION 
FLAVORS is used more widely by food, beverage and con- 
fectionery manufacturers than is any comparably priced 
group of flavoring specialties. EKOMO Flavors are favored 
because of their great economy and universal applica- 
tion, and because they constitute the most comprehensive 
selection of highly concentrated artificial fruit and other 
flavors available. Adaptable for use in all types of con- 
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fectionery, syrups, extracts, emulsions, gelatin dessert, 
soft drinks and pudding powders, they’ll give you a good 
ride for-your money whichever flavors you use. For more 
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»» details, write or phone our Flavor Division in New York. 
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A FIRST NAME IN FLAVORS SINCE 1871 ——————— 
76 NINTH AVENUE NEW YORK 11, N.Y. 


Branch Offices and *Stocks: Atlanta, Ga., Boston, Mass., *Chicago, III., Cincinnati, Ohio, Greensboro, N. C., 
*Los Angeles, Cal., Philadelphia, Pa., San Francisco, Cal., St. Louis, Mo., Montreal and *Toronto, Canada; 
*Mexico, D. F. and *Buenos Aires, Argentina. Factories: Clifton, N. J. and Buenos Aires, Argentina. 
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SANITARY! 


Another in a series of Hoerner 
Corrugated Shipping 
Container Experts 


STAINLESS 
STEEL 
LAVATORY 


by St. Joh 


l 


| 


| 


Ly 


Designed for use wherever sanitation re- 
quirements are exceedingly high, this low- 
cost St. John lavatory is a remarkable 
achievement in every detail. 

Originally intended for use in packing- 
houses where it meets and surpasses all re- 
quirements for federally-inspected plants, it 
has found wide application throughout the 
food industry because of its smart appear- 
ance, functional design and many practical 
features. 








For example: 

¢ Extra Deep Bowl — with smoothly rounded inside 
corners. Deep-drawn of type 302 stainless steel, 
seamless and handsomely polished. 


Splashback — drains into the bowl. Made of 
smooth, seamless stainless steel. 


Unbreakable S Di - 
THIS IS THE HOERNER SPECIALIST FOR PACKAGING FOLDABLE THINGS manently fastened to splashback. Suitable. for 
liquid or powdered soap. 
Spray—chrome plated, with aerating nozzle. 


If it’s got a hinge this expert can design the corrugated con- as by mB ny aalgaal cael 


tainer in a snap. Things that fold can often urfold enroute. Pedestal—heavy cast aluminum alloy, resistant 
o ° it ° l fi id If to virtually all acids and alkalis. 
Resulting shipping damage lays profits wide open. you Simple Installations—attach to water lines and 
manufacture a folding item —or any other for that matter — nee oe apes. eer eer ee a Se 
and packaging or shipping costs have you in a bind, unbend Write tor tull deteils 


7 and the complete St. John catalog. 
a little and contact the Hoerner plant or office nearest you. 











at = 


“Famous. 


for y 
pier Stainless” ¢ 
tf . 


Corrugated Specialists for Mid-America ST. JOHN & Co. 


GENERAL OFFICES: 600 Morgan Street, Keokuk, lowa * PLANTS: Fort Smith and Little Rock, 5800 S. Damen Avenue * Chicago 36, Illinois 
Arkansas; Des Moines, Keokuk and Ottumwa, lowa; Sand Springs, Oklahoma; Minneapolis, Phone: PRospect 8-4200 

Minnesota; Tupelo, Mississippi; Springfield, Missouri; Fort Worth, Texas; Sioux Falls, South 
Dakota « ASSOCIATE: Cajas y Empaques Impermeables, S.A, Mexico City D.F., Mexico 
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NEW EQUIPMENT & SUPPLIES 





Fluidless Plastic Coder 


Newly offered automatic unit for 
marking and coding packages—the 
Teko Coder—trequires no liquid ink, 
thus eliminates need for ink reser 
voirs, felts, and solvents. 

In friction-type operation, it prints 
on porous packages, cartons, bags, 
and shipping containers through 
medium of pre-prepared inking cylin- 
der made of Porelon (S. C. Johnson 
& Son, Inc.). This special plastic 
reportedly abolishes drip, gum-ups, 
and smudging. 

Not depending on gravity feed, 
cylinder will operate in any position, 
printing copy up to 12x12 in. Each 
cylinder is designed to deliver up to 
125,000 impressoins. And it takes 
but half a minute to fit a new one.— 
Thomas Engineering Co., Chicago. 
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Trim New Van Panel Body 


Lighter weight and extra strength 
are improvements in new van panel 
truck body that’s particularly suit- 
able for a broad-range of food field 
transport. 

Increased ruggedness and rust-re- 
sistance of roof structure are cited. 
Heavy gage one-piece header is weld 
assembled to roof radius and die- 
formed cross bows. 

Bodies are offered in a selection of 
lengths, widths, heights, and custom- 
ized features—MidWest Body & 
Mfg. Co., Paris, III. 

Circle 372 on Reader Service Card 
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Electronic Tip-Tray System 


Monitored by IBM 650 Ramac 
digital computer and an analog unit, 
this new warehouse order sorting sys- 
tem employs unique  tipping-tray 
conveyors for fast handling of pack- 
ages. 

Its high performance is evidenced 
in a Midwest mail-order house 
(photo), where four lines sort or- 
ders at 240 packages/min., for a re 
ported saving of 90% on labor costs. 

First, groups of 400 orders are 
converted to punch cards. These are 
fed to electronic reader, Then com- 
puter (1) decides if order can be 
filled, (2) prints out charge, (3) in- 
dicates where item is located, and 
(4) turns out a coded “picking 
ticket” for each specific item of 
merchandise. The 400 orders are 
then divided into four groups for 
100-at-a-time filling runs. 

Automatically shuffled into num 
erical stock sequence, tickets go to 
order pickers, men who “pull” goods 
from stock. As picker selects each 
item, he attaches coded ticket with 
transparent tape and drops article 
on belt carrying goods to electronic 
sorting area. 

Sorter lines are endless chain con- 
veyors topped with a continuous 
series of fiberglass tilt-pans (1 x 2 ft.). 
Set side by side are two 350-ft. loops 


Speeds Orders 


of these conveyors. They run at up 
to 500 fpm. And on either side of 
these pan conveyors are belts carry 
ing 100 tote tubs (3x3 ft.) to take 
the 100 orders. 

As items from stock reach loops, 
they are placed manually on tilt 
pans so tickets can be read by girl 
operator when items enter line. She 
punches order code numbers into 
analog computer’s “memory” at rate 
of 60/min. Then at key points in 
loop travel, pans are triggered to tip 
items into proper tote tubs. 

One tub is assigned for each order 
and all items on an order end up in 
that tub. When 100 orders are filled, 
tubs move to packing area, wherc 
handlers prepare each order for ship- 
ment. 

Running at full capacity, system 
can process 100,000 items in an 8-hr. 
day. Equipment may also be used 
in receiving routines. — Speaker 
Sortation Systems, Inc., 316 E. Silver 
Spring Dr., Milwaukee. 

Circle 373 on Reader Service Card 


New Indicating Transmitter 


Designed for pressure, flow, tem- 
perature, liquid level, and dew-point 
applications, latest pneumatic indi- 
cating transmitter of universal type 


Want more information on any items? Just circle the 
key numbers on Reader Service Card, back of book 





HIGH LABOR AND 
CONTAINER COSTS 


...with a 


FLUIDIZER 
Air Conveying 


System 


AVERAGE SAVINGS RANGE 
FROM $3.60 TO $6.10 
PER TON OF MATERIAL 








REPRESENTATIVE AIR CONVEYING SYSTEM 





AIRSLIDE CAR CYCLO-VAC UNLOADER 

















L 
LINE SWITCH | V7 








L ‘ ; f 
AIRSLIDE AIRSLIDE 

CAR BLOWER Pee, e io. FLUIDIZER VALVE 
ADAPTER BLOWER 











Most Advanced in BENEFITS: 


Modern Air Handling Significantly lower handling costs 
Buy in bulk—eliminate cost of individual containers 
Free valuable space and working capital 
Completely sanitary system 


THE FLUIDIZER COMPANY, A D/V/S/ION OF SUPERIOR SEPARATOR CO. 
121 South Washington Avenue, Hopkins, Minnesota, W Est 8-7651 


Akron 437 W. Cedar St Los Angeles (Pasadena) 919 E Philadelphia (Bryn Mawr) 26 Seattle 1331 Third Ave 
JE 5-3306 California Bivd. .MU 1-9766 Summit Grove Ave LA MU 2-6195 
Baltimore 1223 Northern Pkwy Lovisville (Jeffersonville 204 5-6261 LA 5-8699 Spokane 1324 N. Ash........ 
(Sherwood House) !D 5-5524 Rosewood WH 4-0512 St. Louis 5850 Delmar Bivd FA 7-6624 
Orchard Park) 25 E Omaha 5101 Blondo St PA 6-1492 Ft. William, Ont. 430 Waterloo 
1D 3985-6 5L 3803 San Francisco (Daly City) 375 § Pee rr ror Ls | 
Houston P. 0. Box 654 : Roanoke P. 0. Box 706 or Mayfair Ave....PL 5-8256 Montreal P. O. Box 1043, Sta- 
HO 5-5084 DI 5-7442 tion “0” RI! 4-4967 
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(Model 45 Series) incorporates spe- 
cial measuring elements for each ma- 
jor process variable. 

Operation is on 20-psi. air supply, 
and output signal runs 3-15 psi. 
(3-27 psi. optional). Maker reports 
high ambient temperature stability 
(less than 4% error for changes as 
great as 50K.). And overall calibrated 
accuracy of +4% is guaranteed. 

Large scale (6§-in.) and fluo- 
rescent pointer give quick readings. 
Universal bracket simplifies mount- 
ing—The Foxboro Co., Foxboro, 
Mass. Circle 374 on Reader Service Card 


Efficient Vibrating Feeder 


New motorized-counterweight  vi- 
brating feeder (photo) is offered in 
expanded line of units running to 
capacities of 1,700 tons /hr. 

This machine is available for either 
cable suspension or floor mounting to 
feed a wide range of bulk materials 
at uniform rate from bins, hoppers, 
or other containers. 

Maker says it evens out surge loads 
and results in a cleaner installation 
with considerably less maintenance. 
Machine shown is _ single-motor 
model. ‘T'win-motor versions are in- 
cluded in line —Link-Belt Co., Pru- 
dential Plaza, Chicago 1. 

Circle 375 on Reader Service Card 


Color-Plastic Jug Handles 


These handy plastic handles for 
jugs, called Carry-Rites, are available 
in a range of sizes to fit different- 
make containers. For maximum con- 
sumer appeal, brilliant colors are 
offered—The Haynes Mfg. Co., 
4180 Lorain Ave., Cleveland 13. 

Circle 376 on Reader Service Card 
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Two Versatile Servo Units 


For use in computing systems, 
control hookups, — indicating-gage 
applications, etc., two new Dyna- 
master. Servomechanism units come 
mounted in hinged swinging panels 
to fit standard 19-in. relay racks. 

The first, Model 692, has 22-in.- 
long drum-type scale offering supe- 
rior visibility, Balancing shaft pro- 
vides for fitting retransmitting 
slidewire or alarm contacts. Unit can 
be mounted to accommodate en 
coders. 

Second, Model 694, has 11-in. seal- 
ing showing entire range. Retrans- 
mitting slidewires, analog-to-digital 
encoders, and alarm contacts can be 
mounted.—The Bristol] Co., Water 
bury 20, Conn. 
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High-Output Case Former 


This new, speedy case former and 
positioner is fully automatic and 
adaptable to all standard casepackers 
with minimum modification. 

New “‘top of stack” feed eliminates 
backlog pressure and damage to case 
packer. Over 20 cases/min. may be 
formed, and reliability checks show 
new production-time maximums. 

Number and height of flat stacks 
is limited only by floor space and 
height of casepacker horn. Low-levei 
feed convevor is an automatic, motor 
driven, live-roll conveyor only 6 in. 
off floor. Low level allows rapid 
hand or forklift loading, and a 500- 
case magazine can be handloaded in 
less than 5 min. 

Adjustable to many size cases, 
former is available for several floor 
plans, and semi-automatic portable 
units may be supplied for special 
operations.—Caral Packaging Ma- 
chinery, Inc., 771 University Ave. at 
Sth St., Berkeley, Calif. 
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Jiffy-Coupled Pyrex Lines 


Efhcient one-piece couplings de 
signed to make quick, permanent 
compression joints feature the new 
rugged Pyrex drainline system. 

Sequence photos illustrate speedy 
fitting. Joint is made merely by 
stabbing both ends of glass piping 
into coupling and turning a single 
nut. Coupling comprises a stainless 
steel shell, plus a rubber sleeve and 
a liner of Teflon. 

Piping and fittings are of hard, 
low-expansion borosilicate glass that 
is resistant to virtually all corrosives. 
A total of 30 different glass fittings 
are available for system. 

Working pressures to 15 psig. and 
temperatures to 250f. are handled 
by lines. Standard piping is of 5 and 
10-ft. lengths, with diameters rang 
ing from 14 to 6 in.—Corning Glass 
Works, Corning, N. Y. 
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Double-Duty Limit Switch 


Savings in wiring, space, and time, 
while simplifying actuating systems, 
are gained with use of new plug-in 
limit switch, says maker. 

Unit, designated 301LS1, can do 
double duty—for it contains two 
2-circuit double-break switches which 
can control four isolated circuits. 

Roller level, when moved to left, 





poy “ 


“ MECHANIZE... 
PROFIT-WISE! 


... with a LAMSON AUTOMATIC 
PALLET LOADER 


Palletizes cartons, cases, rigid bags quickly, economically 
Referred to as the “perfect link between packaging and warehousing,” 
the LAMSON AUTOMATIC PALLET LOADER is acclaimed as a 
huge, money saver by leading producers of package products. 
Man hours per pallet load are cut. Considerable saving occurs in the 
reduction of damage or breakage to cartons. Valuable men are freed 
for other important duties. 
These reductions have been more than enough to amortize the entire 
cost of the LAMSON AUTOMATIC PALLET LOADER. 
The introduction of the Automatic Pallet Loader was another LAMSON 
first in the materials handling field. A result of the ceaseless engineer- 
ing vitality of LAMSON men firmly based upon 75 years of experience. 
Why not bring your materials handling problems to the leaders in the 
field? Write LAMSON today for the name of your nearest Field 
Engineer. Or, simply clip this advertisement to your letterhead and 
mail to: 


Pioneers the Conquest oF iNNER SPACE 


See 


LAMSON CORPORATION 
307 Lamson Street, Syracuse 1, New York 


OFFICES IN ALL PRINCIPAL CITIES 





PLANTS IN SYRACUSE AND SAN FRANCISCO e 


Equipment & Supplies 





actuates one of basic switches; when 
moved to right, it operates other. 
Components are in diecast alum- 
inum housings. Assembly (using 
mounting block 18PA3) is oiltight 
after proper hooking to sealed con- 
duit.—Miucro Switch, Div. of Minne- 
apolis-Honeywell Reg. Co., Freeport, 


Ill. Circle 380 on Reader Service Card 
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Multi-Sampling Unit 


New paper clectrophoresis appara- 
tus precisely identifies fractions of 
microgram to millogram quantities 
of acids, bases, carbohydrates, pro 
teins, and other compounds—usually 
within 1 hr. 

Special organic buffers of the mul- 
tiple-celled unit minimize evapora- 
tion and allow higher voltage. Unit 
is designed to run 1-5 samples si- 
multaneously at pH values 3.3-9.3. 

Rapid separation of known sam- 
ples for quantitative analysis is also 
possible with system using specially- 
developed reference dyes Micro- 
chemical Specialties Co., 1825 East- 
shore Highway, Berkeley 10, Calif. 

Circle 381 on Reader Service Card 
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Wheel Spurs Unscrambling 


Floating wheel-type attachment 
(photo) for rotary unscramblers now 
speeds performance on straight-sided 
odd-shaped containers run on Styl-O- 
Matic type tables. 

Whceel turns opposite to the disk 
rotation to “kick back” one side and 
thus accelerate discharge to take away 
conveyor.—Island Equipment Corp., 


P.O. Box 38-276, Miami 38, Fla. 
Circle 382 on Reader Service Card 


Manufacturers of Airtube@ (Pneumatic Tube Systems) «© Integrated Conveying Systems « Pallet Loaders 
Selective Vertical Conveyors ©  Bookveyors® Clinical ¢ Trayveyors@® Food Service Systems 
Blowers and Exhausters ¢ Exidust@® Central Vacuum Cleaning Systems © Dryset@® Air Vacuum Systems 
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| 
Ups Aluminum Can Output 


Speeds of up to 120 aluminum 
beer cans/min. (114-0z.) are possi- 
ble with this new impact extrusion 
press. 

Teamed with a_previously-devel- 
oped continuous strip casting opera- 
tion, press is cited by maker as bring- 
ing the sanitary aluminum can to a 
competitive level with conventional 
cans, 

Design is accented by switch from 
knuckle-joint action to eccentric ac- 
tion, allowing higher impact speed 
and more time for feed and ejection 
operations. 

Press is a straight side, single ac- 
tion, +00-ton machine equipped with 
a variable speed motor. Hopper feed 
directly connects to drive to assure 
accurate timing. 

Can bodies measure 54x24 in. 
Wall thickness is 0.010-in. and that 
of reinforced bottom 0.025-in.— 
E. W. Bliss Co., 65 Adams St., 
Brooklyn, N. Y. 

Circle 383 on Reader Service Card 


Efficient Mechanical Servo 


Precise control and recording ac- 
tions are motivated by this new 
Model 301-L_ mechanical _ servo. 
Without requiring a transducer, it 
amplifies minute forces under direct 
actuation by mechanical flow, pres- 
s or temperature measuring ele- 
ments. 

Less than 1 gr. (0.04 0z.) of force 
is nec.ed for accurately positioning 
amplifier. And the output, which 
may be as much as 500 gr. (18 oz.) 
can be used to position automatic 
controls, recording pens, encoders, or 
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small valves, also to actuate switches 
or position pilots to control hydraulic 
servo systems.—American Meter Co., 
Inc., 13500 Philmont Ave., Phila- 
delphia 16. 

Circle 384 on Reader Service Card 


Prefab Chute Supports 


New setup simplicity is afforded 
by these prefab columns and yokes 
for support of gravity feed chutes. 

There is ready adjustment of 
units for height. And yokes, which 
can be rotated full 360 deg., are eas- 
ily shaped or cut, where necessary, 
for fitting to lines. Various sizes are 
offered.—Syntron Co., +60 Lexing- 
ton Ave., Homer City, Pa. 

Circle 385 on Reader Service Card 


Top-Integrated Casing Line 


Almost any rigid or semi-rigid con 
tainer can be automatically opened, 
erected, loaded, and sealed on this 
new Model 41 casing machine. 
Speeds run to 25/min. 

Feeding is from a vertical stack 
of up to 200 flat cases with positive 
vac cups to strip-off bottom case. 
Packages are accurately positioned, 
smoothly accumulated by rows, ele 
vated to complete any tier pattern, 
and end or side-loaded. 

Controlled from a_ pushbutton 
panel, enclosed pressurized system 
provides uniform glue application, 
and cuts maintenance and clean-up 
time—FMC Packaging Machinery 
Div., Stokes & Smith Plant, 4992 
Summerdale Ave., Philadelphia 24. 

Circle 386 on Reader Service Card 
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“ MECHANIZE... 
_ PROFIT-WISE! 


WITH 
LAMSON ENGINEERED 
CONVEYOR SYSTEMS 





Engineers Break 
A Bottleneck 


It’s True. 

Mechanization will increase the 
capacity of your present build- 
ings and the production of your 
present equipment. Increased 
profits will amortize the expense. 


But, you need the touch of ex- 
perienced materials handling en- 
gineers to guarantee this result. 
That is where LAMSON leads 
all the rest. 


During the past 75 years, LAM- 
SON engineers have created 
more custom engineered con- 
veyor systems that have cut costs, 
raised production and profits 
than any other firm. For com- 
plete, professional service from 
problem analysis through instal- 
lation and beyond, you can de- 


pend on LAMSON. 


Write LAMSON today for a complete 
conveyor catalog. It may provide the 
answer to your materials handling prob- 
lem. Or, simply clip this advertisement 
to your letterhead and mail to: 
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LAMSON CORPORATION 
307 Lamson Street, Syracuse1, N.Y. 


PLANTS IN SYRACUSE AND SAN FRANCISCO 
OFFICES IN ALL PRINCIPAL CITIES 
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High-Speed Rotary Filler 


Up to 300 containers min. may b« 
filled with this new 10-station rotary 
piston unit. 

Semi-viscous to semi-solid prod 
ucts, ranging in consistency from 
evaporated milk to potted meats, arc 
handled. And maximum accuracy is 
provided by a rigid cam-track height- 
of-fill control. 

A continuous 4-ft. infeed and 4-ft. 
discharge through-feed convevor is 
used for glass, paper, or pre-pack 

\\ e H packages. Standard metal can chutes 

Meter with qd Memor are supplied in 4, 6, and 8-ft. lengths. 

Neptune y Cylinders are offered in_ three 
standard sizes: 14-in. dia. for 1-8 o7z.; 

23-in. for 4-16 oz.; and 33-in. for 8-38 


never forgets the formula oz—The Pfaudler Co,, 1107 West 


Ave., Rochester, N. Y. 


Why waste a good man’s time counting buckets, remembering for- Circle 387 on Reader Service Card 
mulas, waiting for liquids to creep up to gauge marks, repeatedly 
running the risk of counting or reading errors? 

Let the precise “mechanical memory” of this Neptune repeat- 
ing Auto-Stop meter do the work. Set the quantity required by 
the formula just once. Open the valve. The meter does the rest... 
shuts off automatically at the exact amount. Even prints a batch 
ticket if you want. The meter “remembers”...delivers the same 
amount each time the valve is opened until reset for a different 
quantity. 

A meter helps a good operator produce more, with consistently 
better quality, less back-breaking work, and better housekeeping. 
Investigate this cost-saving meter today. Our field engineers will 
be glad to help. 





GET THE FACTS . cies 
pot tal For Stepped-Up Sifting 
Meter Data 
Bulletin 566 YF 


See Neptune Data ing unit (photo) accents new high 
> 7 7 . . > 
a, capacity and accuracy in dry-material 
Engineering Catalog. , 7 a es 
runs. Up to eight distinct separa 
Branches in tions per stack are possible, says 
ATLANTA « BOSTON aalabe: 
NEPTUNE METER COMPANY CHICAGO * DALLAS + DENVER Of the “Super-Sifter” line, new 
LOS ANGELES + LOUISVILLE . aera 
machine employs square-section hori 
19 West 50th Street » New York 20, N.Y. NO. KANSAS CITY, MO nac se deter dee si 
zontal cross members in structura 
PHILADELPHIA - PORTLAND, ORE. - fies: 
frame, with number of members in- 


SAN FRANCISCO (Millbrae) if | for om 
IN CANADA: TORONTO 14, ONT. creased fOr steppec -up pel ormance. 


Redesigned cciling-suspended sift- 
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a is gyratory, giving —— 
stless operation.—-Sprout:Wald , 

© Coy ties 190 Login St, Money, | (i OO 
Pa. Circle 388 on Reader Service Card [ A aA ‘ l | N G 0) v f R AT | 0) N 


USE NEW HEADER 
LABEL ATTACHMENT 





Speeds Freight Loading 


New 1l-man dunnage system for 
loading RR cars is termed faster, 
safer, more economical. 

System, called the SEL, employs 
series Of load-locking crossmembers. 
These have end-fittings that slip into 
slots in steel side rails mounted flush 
with inside walls of car, 

The side rails are adjustable to any 
level that may be required. When 
not needed, they’re readily removed. 

Sparton Railway Equipment, Div. 
Sparton Corp., Detroit 12. 

Circle 389 on Reader Service Card 


Only Hayssen compact gives you complete 

one step packaging from product processing 

to labeling. Now, the new Hayssen header 

labeler permits you to automatically label as New Hayssen Header Label 
you package, trimming your packaging labor Attachments are now in use 
requirements by at least two, helping you at Kroger Co., Dayton Nut, 
maintain high speed production and eliminat- King Nut and Kar Nut pack- 
ing side trips to semi-automatic equipment. aging plants. 





Only Hayssen Compak measures, forms, 
Lube-Less Nylon Coupling fills, seals and labels in one operation! 





: vey oe 
; Froguct rerswitept pie from oil @ End sidetrips to semi-automatic header labelers, save 
” abolished with ee of new all-ny lon cost of equipment, cut packaging labor requirements. 
gear coupling which needs no lubri- Mi increase production speed — the Hayssen Compok 
cation. Header label attachment is coordinated to the speed of 
Designated Series J, units are for the Compak to which it is attached. You label at the 
direct drives with small integral hp. same high speed at which you package. 
and fractional hp. motors, Both @ Use roll stock — change labels quickly and easily for 
hubs and sleeves are made of spe- new packaging flexibility — attachment completely ad- 
; 4 ; justable to label size. Labels can't curl, double feed, 
cial high-strength stress-relieved ny- 


“on are bored for four shaft first in Automatic Packaging since 1910 


sizes ranging @ in. to 3 in., and they 
are set-screw-locked on shaft. Coup- 
ling’s overall length is 23% in. and 


sleeve o.d. is 148 in.—Waldron- MANUFACTURING COMPANY © DEPT. Fe-117 © SHEBOYGAN, WISCONSIN 


Hartig Dw., Midland-Ross Corp., Offices in principal cities. Check your phone directory. 
P.O. Box 791, New Brunswick, N. :. Atianta © Boston © Chicago © Dallas ¢ Denver © Detroit © Jackson, Miss. © Kansas City © Los Angeles 
Circle 390 on Reader Service Card Minneapolis ¢ New York © Philadelphia © St. Louis © San Francisco ¢ Montreal ¢ Toronto * Vancouver 
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PECTINOL 


for clearer juice, richer sparkle, greater yield 


Wouldn’t you like to see your fruit juices take on a clear, 
glowing sparkle and have better sales appeal? You can 
do it with the help of Pectinot natural enzymes. Many 
untreated fruit juices have a characteristic cloudy appear- 
ance that persists even after repeated filtering—a phenom- 
enon usually caused by millions of tiny, suspended pulp 
particles that do not settle because of the protective 
colloidal action of pectin. PecrinoL enzymes hydrolyze 
such pectins, the protective-colloid action is destroyed, 
and the suspended particles settle and make filtra- 
tion easy. 

PecTINOL action on fruit pectins can be helpful in many 
ways. When mixed directly with crushed grapes or 
berries, PEcTINOL promotes the breakdown of the fruit 
structure, facilitates pressing, increases the yield of juice, 
improves color extraction, and speeds filtration. In pre- 
paring juice concentrates, PECTINOL prevents premature 


gelation during evaporation—when the fruit pectins are 
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hydrolyzed with PectinoL, the juice evaporates uni- 
formly without tending to gel as the water content is 
lowered. Burning on heating coils is also reduced. 
PECTINOL enzymes have been used in preparing juices, 
extracts, concentrates, purees, jellies, and marmalades 
from apples, grapes, oranges, prunes, dates, apricots, 
pears, strawberries, cranberries, blackberries, cherries, 


grapefruit, lemons, limes, and many other fruits. 


Write to Dept. SP-22 for 
samples and technical literature. 


Chemicals for Industry 
cs | ROHM & HAAS 
COM PANY 
WASHINGTON SQUARE, PHILADELPHIA 5, PA. 
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Automatic Fish-Stick Slicer 


With this machine, says maker, 
up to 100,000 fish sticks can be cut 
hourly. Photo shows automatic unit 
making circular cuts of deep-frozen “Tamed lodine”® 
product. WESCODYNE® 

Precise cuts and weights are cited, Detergent-Germicide 
with minimizing of fish sawdust 
Circular cutters are of long-life type. 
Ready adjustment for various-size 
cuts is reported, and design accents 
easy cleaning. 

Included is spreader and divider for FREE demonstration or literature address: 
for sticks feeding to breading ma- WEST CHEMICAL PRODUCTS INC., 42-23 West St., Long Island City 1, N. Y. 
chine Rimbach Mfg. Co., Inc.. Branches in principal cities * IN CANADA: 5621-23 Casgrain Ave., Montreal 


1659 W. 135th St., Gardena, Calif CIRCLE 234 ON READER SERVICE CARD 
Circle 391 on Reader Service Card 
INGREDIENTS Sti ing, P 7 
All-Vegetable Divider Oil is new in- 
redient-lubricant for baking field. 
F's described as clear, full bodied. 4 _ Ss LI P i , O Oo N = 
virtually tasteless, and non-oxidizing, silicone release agent 
with no mineral oil included. Maker 
says this product is suitable for use 
in all dividers and won't gum up. | ae SLIPICONE® makes sticky spots slick . . . pres 
Shipments are in 415-Ib. net non- ‘ vents adhesives, packaging materials, foods 
returnable bunghole steel drums.— id y / and food products from sticking where they’re 
Mallet & Co, Inc., BO. Box 474, be not wanted. SLIPICONE keeps equipment 
Carnegie, Pa. (392) ‘ ; clean, cuts downtime and maintenance costs, 
speeds operations . . . SLIPICONE saves you 
time and money! 


ON HAND-IRON SEALING BARS 


NEW SUPPLIES 


New Brush-On Aluminum Roof 
Coating is asphalt-based product 
available in both fibrated and unfi- 
brated form. Maker states it covers 
excellently in roof renovating jobs, 
giving highly reflective surface that 


SLIPICONE is nontoxic, won’t attack any surface, 

and is unaffected by temperatures from —40° 

balks penetration of sun’s heat in to 400° F .. . won't gum-up or a equip- 

Summer, while acting as insulator in ment when heated. Try SLIPICONE, the Dow 

W inter.—Barrett Div., Allied Chem. Corning silicone release agent, now... and give 

Corp., 40 Rector St., N.Y.C. 6. your sticking problems the slip! 

(393) Get SLIPICONE from your paper Just spray or wipe it on: 
merchant, packaging materials Sold in 12 oz. aerosol 
supplier, or write to Dept. 5503a cans, 2 and 8 oz. tubes, 


Aisle Markings scribed with Adheron 
10 Ib. cans. 


porte ive better than 3-yr. serv- 
reportedly Po better | ig Dow Corning CORPORATION 
ice. Modified epoxy is basic in for- setueadbeds. “avele maaan 
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sprayers, and like applications. -The 
International Metal Hose Co., Ash 


ford Ave., Bellevue, Ohio. (397) 
mula. Signal yellow and international ANOTHER FE SERVICE 


range re colors offered Hauger 


Beegle Assoc., Inc., 900 W. 49th 
ae anes —MORE FACTS 
Improved Conveyor Bearings now 


New Surface & Equipment Cleaner, solve corrosion problems, also reduce 
| “Forward” combines excep- running noise and save weight. Madc 
onal alkaline detergency with sili- of Delrin (acetal resin developed by Free copies of new literature 


Equipment _& Supplies 


c-buftering for safety. Product in DuPont), they are plus-feature in 
ludes anti-bacteria sanitizing agent. line of materials handling units. 
S.C. Johnson & Son, Inc., Racine The Rapids-Standard Co., Inc., 342 : . 
: ’ ’ ? ae Supplies, Ingredients 
Wi 9 Rapistan Bldg., Grand Rapids, Mich. = ¥ 
(398 and Services 


on Packaging, Equipment, 


Non-Slip Surfacing Product is now 
offered in a luminous yellow that  Material-Level Indicators in two new 


glows in dark An addition to X-l models give advanced performance Note key numbers follow- 
Veneer line, it’s recommended for in both bin checking and activation ‘ 
use on dark steps, ramps, and special of feed-unit controls. Units are the ing editorial items and ad- 
tread areas on and around equip- SG-4X and SG~-4, former for hazard 
ment Ihe Monroe Co., Inc., ous dust locations, latter for general 
10703 Quebec Ave., Cleveland 6. purpose uses.—Fuller Co., Catasau- number on the Reader Serv- 


(396 qua, Pa. (399) ; : ‘ : 
ice Card (at back of this 


Flexible Metal Hose in new Inter. New Miniature ‘Robot Eyes for magazine). Mail and we do 
lox BD-15 line is recommended for counting and controlling are high 
onveying hot or cold liquids under — performance photoelectric units with the rest. Also note our free 


pressure. Offered are nine id. sizes transistorized amplifiers. — Plug-in 
4-to-3 in. range) and a choice of connection and easy mounting give 
coatings, including galvanized steel, added convenience. Operating speeds Reader Service Page. 
stainless steel, and phosphorbronzc run to 1,000/min.—Standard Elec 
Packed with asbestos varn, hose is tric Corp., 657 B’Way, New York 
suitable for steam lines, pressure City 12. (400) 


HEIL pryrers 


convert waste disposal San Jose Canning Co., San Jose, Calif., uses 
e a Heil dryer to reduce moisture content of 
problem unto tomato pomace from 50 to 7 percent. With 
. . additional processing it is sacked and sold 
p rof it-making by-p roduct to animal feed packers. Production is around 
, - . 6% tons in a 20-hour shift. Result: haul- 
ing costs are down two-thirds and San Jose 
earns an income from material that once 
cost money just to be thrown away. 


vertisements. Circle this 


editorial reprint offer on 

















A Heil dryer dries materials on a stream 
of hot air, with each particle correctly ex- 
posed in proportion to its moisture content. 
Result is quick, uniform drying. The Heil 
unit is compact, too, with three drying cyl- 
inders within a single drum. Write for all 
the facts on Heil dryers . . . capacities range 
from models to evaporate 500 lb up to 
36,000 lb of water per hour. 


tue HEIL co. 


Manufacturers of the Arnold Dryer 
Milwaukee, Wisconsin 


Photo courtesy of Canner/Packer Magazine 
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WANTED: Researchers for Basic Research 


NOT administrative detail...NOT ‘‘crash’’ programs...NOT service duties...NOT trouble shooting 
...But stimulating, unhurried, rewarding, fundamental research in the broad fields of: 
INORGANIC MATERIALS, POLYMERS AND FOREST PRODUCTS 





We need group leaders and other professional and technical 
personnel for our expanded program of fundamental and 
exploratory research. Those who join us will be free to 
develop new ideas and concepts with respect to materials, 
processes and products. We encourage our people to publish 
results and to maintain activity and status in the scientific 
community. 


We are seeking: 


GROUP LEADERS with stature in their fields, broad interests, 

initiative, and competence to choose and organize their 

work, and to select facilities and assistants, in these areas: 

1. SOLID STATE PHYSICS 

- INORGANIC POLYMERS 

‘ i POLYMER PROPERTIES AND SYN- 
THESI 

4 cunnanse AND PHYSICS OF SURFACES 

» ENGINEERING THEORY AND ENGINEERING 
PHYSICS 

. FOREST PRODUCT AND CELLULOSE MATE- 
RIALS 


We also need: 


OTHER PERSONNEL, ranging from senior research person- 
nel with Ph.D’s to research assistants with BS degrees. We 
are seeking people who are competent, creative, dedicated, 
and who desire freedom to pursue ideas. Situations open 
include: 


PHYSICISTS AND PHYSICAL CHEMISTS 

1. High temperature research up to 20,000 K. Gas stabilized 
arcs, thermodynamics, spectroscopy, calorimetry and re- 
lated areas. Theoretical and experimental. 

2. Solid state. Electronic properties of amorphous material. 
Thermo-electricity, conduction in ionic and non-polar ma- 
terials, luminescence, dielectrics, band theory, quantum 
mechanical theory. Theoretical and experimental. 

3. Solid state. Structure and behavior of crystalline and 
amorphous materials. Magnetics, radiation damage, struc- 
ture determination. Experimental. 

4. Solid state. Experimentalist to set up and supervise 
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laboratory for measurement of properties and preparation 
of materials, (principally non-metals.) 

5. General. Firm foundation in engineering physics: heat, 
mechanics, sound and optics. Good experimentalists with 
strong analytical background. 

6. Theoretician in engineering physics or applied mathe- 
matician to work in hydrodynamics and other areas. 


PHYSICAL CHEMISTS AND CHEMISTS 

1. Familiarity with high temperature techniques and strong 
in thermodynamics. Problems in reaction rates and mech- 
anisms, absorption and diffusion. 

2. Properties and synthesis of organic and inorganic poly- 
mers; structural chemistry of inorganic polymer materials. 
3. Preparation and synthesis of materials, ceramics, salts, 
polymers, etc. Clever laboratory man. 

INSTRUMENT AND MEASUREMENT SPECIALISTS 

Capable of setting up laboratories and developing tech- 
niques. No routine service activity, but collaboration in 
research. We need skilled men in: 

1. Electron microscopy. 

2. Crystallography, optical and x-ray. 

3. Spectroscopy, U.V. and I.R. 

4. Magnetic resonance methods, EPR, NMR and NQR. 
5. Electrical property measurements (micro-wave). 


MINERALOGISTS, CERAMISTS, METALLURGISTS 

Materials studies. Phase equilibria, structure, properties, 
syntheses, nonmetallic inorganics, including glass and 
ceramics. Emphasis on high temperature and composite 
materials. 


ENGINEERS 

Engineers for exploratory and pioneering work in con- 
struction of devices, prototype reduction to practice of 
ideas, processes and devices; and to assist patent counsel. 
We have openings for mechanical, electrical, chemical and 
ceramic engineers. 

OPENINGS IN APPLIED RESEARCH. We also have a number 
of openings in applied research in the areas of physical 
chemistry, engineering physics and organic chemistry. 
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THOSE WHO JOIN US will work at the Owens-Illinois 
Technical Center in Toledo. Toledo is a community of 
350,000 with many delightful residential sections, fine 
schools and a well-rated university. Cultural facilities 
include a renowned art museum and zoo. The community 
has excellent recreational facilities. You can drive via 
turnpike to Chicago or Pittsburgh in 4-14 hours, and to 
Ann Arbor (University of Michigan) or Detroit by express- 
way in one hour. 


MAKERS OF (i) PRODUCTS 
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WHO WE ARE. Owens-Illinois manufactures Duraglas con- 
tainers, Libbey table glassware, Kimble scientific and 
electronic glassware, and construction glass products. We 
are one of the leading manufacturers of corrugated paper- 
board and boxes, closures and plastic containers. We have 
57 plants and mills, and more than 32,000 employees. 


For interview, contact: Harold F. Zink, Dept. FE 
Owens-Illinois Technical Center, Toledo 1, Ohio 
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Owens-ILLINoIs 


GENERAL OFFICES « TOLEDO 1, OHIO 
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“1 see refrigeration power costs 





varying almost directly with 


product load!” 


YORK Y/w Compressors Use Only 
28% Power At 25% Load 


— Gives you almost straight-line savings 


MORE FLEXIBLE SCHEDULING— York V/W Com- 
pressors step-unload down to 25% capacity with 
power savings in almost direct proportion to output. 
This automatic capacity reduction gives you freedom 
in scheduling — you can base your operation on prod- 
uct load, not on fixed compressor capacity. 


GREATER CAPACITY IN LESS SPACE—Space- 
saving V/W design packs high capacity into mini- 
mum floor area and head room. This enables you to 
replace old-style compressors and get more capacity 
into the same space. No need for costly engine room 
additions or building expansions. 


LOCATE ANYWHERE CONVENIENT—V/W Com- 
pressors are statically and dynamically balanced to 
assure smooth, quiet, vibration-free operation. Unit 
needs no expensive foundation—can be located any- 
where, remote from main engine room and even on 
upper floors, eliminating long refrigerant lines. 


EASY TO MAINTAIN — All parts subject to wear 
quickly replaceable with simple hand tools... profit- 
cutting down-time virtually eliminated. A York 
Certified Maintenance Contract further assures con- 
tinuous operation. Ammonia and halocarbon refriger- 
ant units available up to 200 tons capacity. 


Another YORK Trail Blazer Concept Proved in Action 
Detroit Refrigerating Div., Beatrice Foods Co.— The 40-year 
old horizontal compressors in this 1,980,000 cu. ft. cold 
storage warehouse were replaced with York V/W units to 
provide more efficient, automatic operation. The new system 
maintains constant temperatures with little or no attention. 


YORK. 


YORK CORP., SUBSIDIARY OF BORG-WARNER CORP., 


BORG-WARNER 


MAKE IT BETTER 


DIVISION FY 


4803 SOUTH GRANTLEY RD., YORK, PENNSYLVANIA 


RESEARCH & ENGINEERING 


Air Conditioning, Heating, Refrigeration and Ice-Making Equipment « Products for Home, Commercial and Industrial Applications 
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JUST OFF THE PRESS 





PLANT ENGINEERING 


Butterfly Valves. Data on 
rubber-seated models for use 
to 125 psi. 36p.—Darling 
Valve & Mfg. Co., Williams- 
port, Pa. (418) 


Motor’ Reducers. Details 
uses and specs of units to 
125 hp., 9-420 rpm. 30p. 
Philadelphia Gear  Corp., 
Philadelphia. (419) 


Motors. Describes  multi- 
shielded, drip-proof models. 
4p.—Sterling Electric Mo- 
tors, Los Angeles. (420) 


Gate Valves. Covers chem- 
ical-resistant units with ny- 
lon disk seats 2p.—OPW- 
Jordan Corp., Cincinnati 
(421) 


Insulating Material. De- 
scribes features of expanded 
polystyrene. 8p.— United 
Cork Co., Kearny, N. 
(422) 


Radio Equipment. Details 
S4xl2 two-way model for 
cars and trucks.—General 
Electric, Lynchburg, Va. 
(423) 


Aluminum Tubes. Selection 
information on proper alloy, 
temper designations and 
chemical resistance. 48p.— 
Revere Copper & Brass, Inc., 
NYC. (424) 


Swing Joints. Specs and serv- 
ice instructions on bronze, 
steel, Monel, and aluminum 
models. 12p.—Jordan Corp., 
Cincinnati. (425) 


Glasteel Pipe. Features of 
boro-silicate glass and steel 
material. 8p.—Pfaudler Per- 
mutit, Rochester. (426) 


Dust Collector. Describes 
wide capacity, high efficiency 
units. 16p.—American-Stand 
ard Industrial Div., Detroit. 
(427) 


Scrubbers & Cyclones. De 
tails functions of units for 
low-cost pollutant control 
12p.—Schutte & Koerting 
Co., Cornwells H'ts., Pa 
(428) 


Condensers. Analyzes specs 
and applications of air-cooled 
devices. 12p.—Halstead & 
Mitchell, Pittsburgh. (429) 


Roller Chains. Contains ex 
tensive data on wide line 
of chains and Taper-Lock 
sprockets. Includes tables, 
instructions, and diagrams 
56p.—Dodge Mfg. Corp., 
Mishawaka, Ind. (430) 


Pumps. Details high-pres 
sure, sealless, and leak-proof 
models. 4p.—Fostoria Corp., 
Huntingdon Valley, Pa 
(431) 


Generators. Gasoline engine 
driven units for primary, 
standby, and portable power 
4p.—D. W. Onan & Sons, 
Minneapolis. (432) 


Timing Belt Drives. Covers 
design, installation, and 
maintenance.—R. & J. Dick 
Co., Totowa, N. J. (433) 


PROCESSING 


Sugar Clarifier. Gives specs 
and operating instructions of 
high capacity unit. 10p.— 
Graver Water Conditioning 
Co., N.Y.C. (434) 


Mixers. Describes operation, 
sizes and capacities of firm's 
line of processing equip 
ment. 4p.—Skinner Engine 
Co., Erie, Pa. (435) 


Milk Separators. Discusses 
pros and cons of hermetic 
operation of  centrifugals. 
14p.—De Laval Separator 
Co., Poughkeepsie, N. Y. 
(436) 


Carbonation & Cooling. De- 
tails Carbo-Cooler for water 
or mix; includes diagrams, 
specs. 16p.—Mojonnier Bros. 
Co., Chicago. (437) 


CO, Blast Chilling. Covers 
operation and benefits of 
process for shipping perish- 


ables. 4p.—Pure Carbonic 


Co., N.Y.C. (438) 


Filteraids. Describes diato- 
mite and perlite fillers and 
aids. 2p.—Great Lakes Car 
bon Corp., Los Angeles 
(439) 


Rotary Drying. Details de 
sign, construction, applica 
tion, and operation of full 
equipment line. 16p.—Gen 
eral American Transporta- 
tion Corp., Chicago. (440) 


Adaptioneering Dictionary. 
Alphabetically describes size 
reduction, classification, ma 
terials handling, mixing, 
blending, pelleting, and den 
sifying activity for variety 
of free-flowing materials. 
72p.—Sprout, Waldron & 
Co., Muncy, Pa. (441) 


Processing Equipment. De- 
scribes batch mixers, pellet 
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they're switching 


to Lake States Torula Yeast u.s.p. 
for an Economical 
Nutrition boost! 


Nutritional Supplements .. . 

as a component of vitamin- 

mineral mixtures 

Canned Food Mixes... pro- 

tein and lysine source for le 
baby food ) 


Seasoning Blends . 
bland flavor 


. . high protein carrier, 


Institutional .. . ideal additive to high protein, 
low sodium or therapeutic diets 


Pharmaceuticals... compatible, edible, nutri- 
tional base 

Lysine Supplement... in cereals, crackers, 
cookies, breads, snack items 


9 Lake States Torula Yeast is a 
W nutritional concentrate of un- 

a usually high quality. It has 50% 
minimum of protein, containing all of the essential 
amino acids, and is especially rich in vital lysine. It is 
also a rich and reliable source of B vitamin factors 
and essential minerals such as calcium, iron, phos- 
phorus and iodine. 


A significant content of completely protected, un- 
saturated, fatty acids is another Lake States feature. 
This important nutrient is protected by inclusion 
stabilization and by a natural anti-oxidant which 
occurs in sufficient excess to offer protection to other 
fatty materials in a Torula Yeast containing mix. 


Lake States Torula Yeast is bland in flavor and 
blends well with most products. In many applica 
tions it also serves as a flavor enhancer. 


Produced from sterile media under vigorous and 
continuous quality control, Lake States Torula Yeast 
assures you purity, uniformity, and stability, plus 
long shelf life. At low cost, it provides the enrichment 
your products need in today’s nutrition-minded 
marketplace. 


To obtain complete information and a liberal test 
sample, write today, stating your application, 


Lake States 


AMERICA’S PIONEER PRODUCER 


Lake States Yeast and Chemical Division of St. Regis Paper Company 
RHINELANDER, WISCONSIN 

DEPT. FE-3 

Sales Office: 420 Lexington Ave., New York 17, N.Y.; or W. Glenn 
Wunderly Company, 170 E. California St., Pasadena, California; 
Dillons Chemical Company, Ltd., Montreal and Toronto, Canada 


CIRCLE 137 ON READER SERVICE CARD 137 





BENCH MACHINE of 
= jle Labeling % 


UTILITY 


versatility 
unlimited 


Colletta makes possible money saving mechanical 
labeling on short runs. Works on proven labeling sys- 
tem with full surface gluing and micro-glue adjust- 
ment. No glue smearing. Hair line register. Handles 
stiff glues and synthetic adhesives equally well. 
Operation change-over and setting up is simple and 
fool proof. No special skill needed. Readily converted 
to fully automatic through use of easily fitted attach- 
ments. Changes from one size or shape of container to 
another take less than 5 minutes. Almost unlimited 
versatility, up to one gallon size. Send today for com- 


plete information. Use coupon. 
TIC 
another |-AUTOMA 


q SEMI 


Pneumatic Scale Corp., 
91 Newport Avenue, ae 71, Mass. 


Branches, Chicago and New York 


Please send us complete information on Colletta Labelers. 


NAME Position aa 





COMPANY __ 





ADDRESS 
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ing machinery, packaged 
piants, and size reduction 
equipment. 24p.—Daffin Mfg. 


Co., Lancaster, Pa. (442) 


Milk Treating. Details unit 
for removal of volatile feed 
flavors from milk. 8p 
Creamery Package Mfg. Co., 
Chicago. (443) 


Filters. Describes company’s 
equipment. 8p.—Commercial 
Filters Corp., Melrose, Mass. 
(444) 


Color Sorting. Details unit 
for automatic checking of 
fresh fruits and vegetables. 
4p.—Electric Sorting Ma- 
chine Co., Houston, Tex. 


(445) 


PACKAGING 


Fillers. Details 
for handling 
to 1 gal. 8p 
Co., Detroit 


equipment 
containers up 
Arthur Colton 
(446) 


Capping Equipment. De 
scribes line of cappers, cap 
feeders, and escalator cap 
lifts. &p.—Pneumatic Scale 
Corp. Quincey, Mass. (447) 


Adhesive Applicator. Details 
new hot-melt system _ for 
moisture and sift-proof clo 
sures on Multiwall bags. 4p. 

United Shoe Machinery 
Corp., Boston. (448) 


Baked Goods Packaging. 
Illustrates and describes 
automatic equipment for 
high speed assembling and 
wrapping. 4p.—Hayssen Mfg. 
Co., Sheboygan, Wis. (449) 


Plastic Containers. Contains 
selection, purchz Asing, and 
handling data of molded 
models. — Florsheim Mfg 
Co., Chicago. (450) 
Wrapping System. Describes 
versatile, automatic machine. 
6p.—Container Corp of 
America. (451) 


MANAGEMENT 


Plant Safety. Pamphlet uses 

humor to treat grim sides 
fingers.— National 

Council, Chicago 


loss of 
Safety 
(452) 


Filing Cabinets. Describes 
features of Aristocrat IV 
models. 12p. Remington 
Rand, N.Y.C. (453) 


Plant Location. Folder ex- 
plains firm’s services for lo- 
cating proper. sites. 6p. 

Niagara Mohawk Power 
Corp., Syracuse, N. Y. (454) 
Lists 


Industrial Relations. 


NAM publications for man- 

agement understanding. 10p. 
National Assn. of Manu- 

facturers, N.Y.C. (455) 


MARKETING 


Consumer Analysis. [rand 
preference of 95. grocery 
products in Minn., S. D., and 
N. D. farm markets. 1l08p 
Che Farmer, St. Paul, Minn 
(450) 


Shopping Trends. Analyzes 
cultural and economic fac- 
tors behind increasing “shop- 
per sophistication” and its 
effect on manufacturer’s mer- 
chandising. 64p Doyle 
Dane Bernbach, Inc., N.Y.C. 
(457) 


Marketing Legislation. [ists 
proposed Congressional mar 
keting legislation, including 
pricing, trade relations, prod- 
uct control, advertising, etc 
12p National Assn. of 
fanufacturers, N.Y.C. (458) 


TV Guide. Basic informa- 
tion on major rating services, 
including monthly — report 
schedules. 46p.—Television 
Bureau of Advertising, 


N.Y.C. (459) 
Marketing Aids. Checklist 


includes periodic reports 
concerning trends affecting 
producer, distributor, and 
consumer. 38p.—USDA, 
Washington, D. C. (460) 


Copyrights. Guidance on 
protection of materials used 
in advertising, labeling, etc. 
8p.—Small Business Admin- 
istration, Washington, D. C 
(461) 


MATERIALS HANDLING 


Casers. Depicts 
firm’s line of stackers, un 
stackers, casers, and combhi- 
nation  caser-stackers for 
both glass and paper opera 
tions Creamery Package 
Mfg. Co., Chicago. (462) 


Stackers, 


Trucks. Pros and cons for 
both walkie and rider types, 
with convenient check list 
for analyzing requirements 
4p.—Automatic Transporta- 
tion Co., Chicago. (463) 


Chain Hoists. Gives stand- 
ard specs for hand-operated 
units. 8p.—Hoist Mfgrs. 
\ssn., Washington. (464) 


Floor Conveyor. Describes 
pushbutton unit for truc k or 
trailer vans. 4p.—H. S S. Wat- 
son ic 0. Tole do (465) 


Cotton Belting. Handbook 
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GET 30070 MORE USEABLE 
PRODUCT PER HOUR 


in granulating 
pulverizing 
mixing 
shredding 
pulping 
chopping 
dispersing 


Full 360° screen is an exclusive 


» 
Stokes feature. Shown are two of recove ring ane 


the many screen sizes available. 


a wide range of wet 


and dry food materials 


vith the STOKES TORNADO MILL 


More and more food processors are finding Stokes Tornado 
Mill provides outstanding performance and versatility. Its 
exclusive 360° screen assures an average of 300% more use- 
able material per hour... resists clogging even in processing 
wet and sticky materials. What’s more, no special treatment 
is required for heat sensitive material. For thorough cleaning, 
the entire grinding chamber, including rotor and blades can 
be completely disassembled in a matter of minutes. All 
contact parts are fabricated from stainless steel to guard 
against contamination. With the Tornado, you can switch 
from one product or operation to another easily and quickly. 


For complete details, including specific performance compar- 
isons on typical materials, write today for Bulletin 350. 


* Average, based on processing of dry granulation 


Process Equipment Division 
F. J. STOKES CORPORATION 
5500 Tabor Road, Philadelphia 20, Pa. 
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AK 


9 Jamison Electroglide’ Doors 


handle 


_~ 


COMPRESSION SEAL —refrigeration savings 
assured by cam lock—in and down action on 
gaskets 











SMOOTH, SHOCK-FREE OPERATION— 
exclusive Electroglide spring cushion chain link 
absorbs inertia on opening, absorbs momentum 
when stopping. 

Insulator: Mid Continent Industrial Insulation Co., Kansas 
City, Kansas. 

Contractor: A. W. Soderberg Construction Co., Wichita, 
Kansas, 
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heavy traffic—save refrigeration 


e In Wichita, Kansas, at the big Safeway Cold Storage 
Warehouse, nine Jamison Electroglide Power Operated Cold 
Storage Doors demonstrate how they permit high volume, 
high speed warehouse operation. 


Exclusive Jamison features of the Electroglide assure fast, 


positive operation with safety to personnel. 


LEVEL RIDE 


or dray 


opening and closing without gasket wear 


RANGE OF TYPES —available bi-parting and single leaf 
left or right hand operation. 
PADLOCK WITH SAFETY — emergency inside release. 
MANUAL OPERATION — possible when power is off. 


For Ejectroglide bulletin —Write Jamison Cold Storage Door 
Co., Hagerstown, Md. 


JAMISON 


COLD. STORAGE BOORS 
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gives specs and uses of 
solid woven material. 18p. 
—Woven Fabric Mfgrs.. 
Assn., NYC. (466) 


Belt Conveyor. Gives data 
and advantages of sectional 
model. — Stephens-Adam- 
son Mfg. Co., Aurora, Il. 
(467) 


Loading Docks & Yards. 
Contains facts and figures 
for in-and-out-efficiency. 8p. 
—Kelley Co., Milwaukee. 
(468) 


Lift Truck Uprights. De- 
scribes single upright, box 
section for clear visibility. 
4p.—Hyster Co., Danville, 
Ill. (469) 


Tread Wheels. Gives specs 
and features of Alathane 
tread material for noiseless, 
high-capacity use. 4p.—Al- 
bion Industries, Albion, 
Mich. (470) 


SANITATION & 
MAINTENANCE 


Fly Killer. Dry bait that at- 
tracts and kills them.—Camp 
Chemical Co., srooklyn, 
N. Y. (471) 


Deodorizer. Describes all- 
purpose, electrostatic unit. 


2p. — Morris Deodorizers, 
Inc., Knoxville, Tenn. (472) 


Water Conditioner. Details 
soluble, complex, nontoxic, 
crystalline phosphate for 
equipment protection. — 
Stiles-Karlsonite Corp., 
Waukegan, Ill. (473) 


Protective Coating. Recom- 
mended for corrosion prob- 
lem floors, walls, machinery, 
and equipment in food plants. 
4p.—Garland Co., Cleveland. 
(474 ) 


Management Counselor. Ex- 
plains work standards sys- 
tem of cost control in clean- 
ing. 4p. (every two months) 
-- Industrial Sanitation 
Counselors, Louisville, Ky. 
(475) 


Cleaning Compounds. De- 
tails firm’s line of equipment 
and compounds for poultry 
and egg processors. 8p.— 
Oakite Products, Inc., 
N.Y.C. (476) 


Impervious Insulation sys- 
tem for motor and generator 
stator coils detailed. 6p.— 
Allis-Chalmers Mfg. Co., 
Milwaukee. (477) 


Open Flooring. Describes 
use of electroforged grating 
in food industries, with in- 
formation on types and spac- 
ing, bearing bar surfaces and 





better way 


to make it?... 


i 


f 
¥ 


| SHEFTENE’ 
Ff SODIUM and 
J CALCIUM 
CASEINA 


CONSTRUCTION 
GIVES 


MH C i” VE COMPLETE 

CORROSION 

Whatever kind of food you produce, chances are 

P » Soe CONTROL... Sheftenes can help you upgrade the quality of your 

Why risk product coannaene product or even improve its manufacturing process 

when du Verre fabricated Ducts, Or both! 

Hoods, Tanks and Open Vessels are and contamination- weds ‘ 

completely inert to virtually all food 

products. Unlike coatings or linings, 

du Verre resin bonded Fiberglass is 

homogeneous in structure giving pro- 

tection inside and out! 

du Verre is light, strong and econom- 

ical in first cost and field erection. 

Since it never requires painting, it is 

clean and maintenance free. 

These special brine making units were 

designed by the International Salt Co. 

and fabricated for them. du Verre con- 

struction permits these automatic units 

to provide clean, pure 

brine without the slightest 

risk of rust contamination. 

Let us show you how 

du Verre can improve 

your food processing 

operation for contami- 

nation-free, trouble-free 

service. Write for 

Bulletin No. 100. 


Primarily Sheftenes are known as a high-quality pro- 
tein supplement, rich in lysine and other essential 
amino acids. But they offer a wide assortment of func- 
tional advantages as well. 


free products 


Here’s just a partial list: 
Bakery: As a high-protein ingredient for bread. 


As a volume controllant to insure proper texture and 
uniformity of doughnuts, cookies and waffles. 


As a fat-blocking ingredient to prevent excessive absorp- 
tion of fat in frying of doughnuts. 


Dairy: As a stabilizer and emulsifier in milk shake bases. 
As a low-calorie stabilizer in ice cream for diabetics. 


As an agent to assure the keeping quality of ice cream. 


Cereals: As a supplement to improve the ‘“‘amino profile’ 
of grain cereal products. 


Infant Foods: As a high-quality, high-protein supplement 
in infant and special dietetic products. 


For samples and technical data write Dept. FE-360. 


HEPFIELD CHENMICAL 
Norwich, N.Y. 


au Gt / auvverre; mesniareinn A DIVISION OF NATIONAL DAIRY PRODUCTS CORPORATION 


- ac Be A Western U.S. distribution through 
ox No. 37-C ¢ Arcade, N.Y. BRAUN-KNECHT-HEIMANN CO,, and Affiliates — San Francisco 
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CANS A MINUTE... 


i . opened, 


|. drained and 
rinsed ! 


The new Langsenkamp ‘101°’ Can 

Opener is completely automatic 

does the work of four men. Depending on the prod- 

uct’s consistency, it can Open, drain and rinse up to 20 

No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product. 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product... for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, 4% hp motor, 806 Ibs. 
net weight, pump optional. 

The 101°’ Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.*+ INDIANAPOLIS 4, INDIANA 


For 
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/mprove your process 


cost controls 
with 
SIEMENS 


SANITARY 
FLOW METERS 


PROVIDES PERMANENT PRINTED RECORDS 
OF ALL LIQUID FLOW, AT INTAKE AND 
ANY POINT ON YOUR PRODUCTION LINE 





Gives accurate check of liquid flow in loading 
and unloading of tank trucks, automatic blen 
ing, assures accurate accounting, through elin 
nation of unaccountable losses 


Juices © Beverages © Soups © Baby Foods 





weights, fastening methods, 
sate loads, etc 24p Blaw 
Knox Co., Pittsburgh. (478) 


Corrosion Control. Manual 
of protective coatings, fea- 
tures colorful paint system. 
38p Rust-Oleum Corp., 
Evanston, Ill. (479) 


INSTRUMENTS 


Dial Indicators. Details new 
process variable unit. 6p 
Taylor Instrument Co. 
Rochester, N .Y. (480) 


Measuring-Testing. Gives 
photos and specs of full line 
of amplifiers, recorders, 
transducers, etc. 48p.—Min- 
neapolis-Honeywell Regula- 
tor Co., Philadelphia. (481) 


Level Indicator. Details new 
automatic bin-level unit. 4p. 

Bin-Dictator Co., Detroit. 
(482) 


Flow Meters. I|lustrates and 
describes new line of purge 
meters. 4p.—Wallace & Tier- 
nan, Belleville, N. J. (483) 


Micrometers. srochure gives 
specs of firm’s complete line. 
6p.—J. T. Slocomb, S. Glas- 
tonbury, Ct. (484) 


Batch Counter. 
Pally 


Electronic 
Describes redesigned 


Standard Instru- 
N.Y.C. (485) 


Count 
ment Co., 


INGREDIENTS 


Flavors, Oils, Chemicals. 
Catalog lists firm’s full line 
of ingredients. 30p.—Un- 
gerer & Co., N.Y.C. (486) 


Sweet Dairy Whey. Details 
uses and features of this 
dairy ingredient. 4p:—West- 
ern Condensing Co., Apple- 
ton, Wis. (487) 


Resins & Celluloses. Details 
full line of ion-exchange ma- 
terials. 8&p.—Bio-Rad Labs, 
Richmond, Calif. (488) 


CO,.. Describes meat-pack- 
ing uses of dry-ice, bulk 
liquid, and gas forms. 10p.— 
Pure Carbonic Co., N.Y.C. 
(489) 





Free Literature—Fast Way 


Any of these very latest cato- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign your name 
and address and mail. 








Ego Products 
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SIEMENS 


Sold and Serviced in USA and Canada through: T.E.A., INC., 141-21, 72nd Avenue, Flushing 67, New York 
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Dairy Products 


Write for brochure 
FE-1 describing this 
measuring 
imstrument, 


e and Other Liquid Foods 
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1. Weight of batch ingredient. 
2. Test of homogeneity of batch. 
3. Optical check of furnace temperatures. 
4. Analysis of exhaust gases. 
5. Determination of viscosity of glass. 
6. Test for specific gravity. 
7. Electronic inspection. * 
8. Visual inspection. 
9. Polariscope evaluation. 
10. Comparitor check of dimensions. 
11. Dimensional check by gauges. 
12. Weight check. 
13. Capacity check. 
14. Hydrostatic pressure tests. 
15. Thermal shock tests. 
16. Wall thickness determination. 
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before Tygart Valley glass containers reach your filling lines. 
Because Quality and Uniformity are emphasized at Tygart Valley 


oF 
nn sy 


All the eye appeal of your product shows. And, 
Tygart Valley Quality Glass containers mean ROCKWAY GLASS 


. . onne . % 
uninterrupted service on modern filling lines. Sonn COMPANY, INC., Orechwey, Penneyivente 
Soles Offices in Principal Cities 


*Certain finishes and sizes Subsidiary: Tygart Valley Glass Company, Washington, Pa. 
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HOW TO LEAD THE 
“DIETETIC FOODS” PARADE 


GELS 
WITHOUT 
SUGAR 


Low-calorie jams... 
dietetic fruit jells...aspics... 
relishes...sauces...desserts... 


NOW you can make delicious sugar-free 
gelled foods that even the most conscientious 
weight-watcher or diabetic can enjoy —with 
Exchange Low Methoxy] Pectin...the only 
pectin that forms a true gel without sugar. 


Pectin L.M.—an exclusive Sunkist citrus 
research development —improves appearance 
and flavor, too. It gives sparkling brilliance 
and desirable tenderness and elasticity to 

gels that remain firm at room temperature. 
Flavorless, it does not absorb or adsorb flavor. 


Get full information—including technical 
data and formulas. Call your Sunkist man or 
write Sunkist Growers, Products Sales Dept., 
720 East Sunkist Street, Ontario, Calif. 


Sunkist Growers 





USEFUL 
NEW BOOKS 





Product Planning Guide 


DrEvELOPING A Propuct STRATEGY. 
American Management Assn., 1515 
Broadway, N. Y. 36, N. Y. 1959. 
352p. Price: $7.50. 

This latest AMA report shows how 
top management, finance, research, 
engineering, production, and_ sales 
all have a hand in product develop- 
ment. 

Specific programs are reported, in- 
cluding General Foods, National 
Dairy, IBM, etc. 

Further, the book discusses ad- 
vantages and limitations of using 
these outside research facilities: indi- 
vidual consultants, commercial test- 
ing labs, university facilities, and in- 
dustrial research labs. 


Latest Nutrition Reference 


PROTEIN AND AMINO Acip NutrI- 
rion. Ed. by Anthony A, Albanese. 
Academic Press, NYC. 1959 604 p. 
Price: $16. 

Here is a one-volume collection of 
detailed presentations on current 
knowledge of the protein and amino 
acid makeup of nutrition. 

Sixteen chapters cover various cor- 
ners of the subject in analytical 
studies by leading nutrition experts 
and scientists. 


Businessman’s Data Guide 


Business Srarisrics (1959 Ed.). 
U. S. Dept. of Commerce, GPO, 
Washington 25, D. C. 350p. Price: 
$2.25. 

Containing 2,600 statistical meas- 
ures of the U. S. economy, this ref- 
erence is a valuable tool for com- 
prehensive economic research. 

All major business indicators are 
included as well as a study of U. S. 
economic progress in the last 30 yr. 


Booklets & Reports 


THe Hawanan Marker. |]. Walter 


Par B SEE a demonstration by a specialist 


“OUTDOOR 
FRESHNESS” 
FOR 
ES ULES 


for FREE demonstration or literature address: be d 4 J » 7 

WEST CHEMICAL PRODUCTS INC., 42- 23 West St., Long Island City 1, N. Y. WEST ascscis''. 

Branches in principal cities * IN CANADA: 5621-23 Casgrain Ave., Montreal Te ee” 
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SEALTITE “SYNCHROMATIC “BAG SEALERS 


REDUCE UNIT PACKAGING COSTS! 


Thompson Co., +20 Lexington Ave., 
N. Y. C. 1959. 44p. Price: 80¢. Con 
tains latest area and market data on 
the 50th state. 


VOCATIONAI AND  PROFESSIONAI 
Monocrapus (CANNING INDUSTRY ) 
by Nelson H. Budd. Bellman Pub. 
Co., Cambridge 38, Mass. 36p. Price: 
$1. Discusses employment qualifica- 
tions and opportunities in the can- 
ning field. 
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SEALTITE uses any standard gus- 
seted bag—fills 30 to 50 a minute—and 
seals them with uniformly glued, pre- 
scored, double folds. 

Packages are delivered well settled 
and neatly squared at top, bottom and 
sides. Stack easily. Sift-proof uniform 
closure on all bags. Seals are strong and 


tamper proof, yet readily opened. A tai- 
lored package fitted to the contents and 
with maximum merchandising value. 


Users report that Sealtite reduces 
costs considerably per month per ma- 
chine. It will pay. you to investigate. 


For complete information write: 


CONSOLIDATED PACKAGING MACHINERY CORP. 


A Subsidiary of International Paper Company 
BUFFALO 13, NEW YORK 
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- driples 


A dripless bottle pays off in 
return sales. It also pays off 
in quick acceptance of other 
members of the product 
“family.” Take these Crosse 
& Blackwell products. They 
help to sell each other—and 
dripless pouring rings do an 
important part of the job. 
Consider WS clear 
polyethylene pouring rings for 
your product—or your family 
of products, Stock sizes: 

28 MM/400, 410, 415 series; 
38 MM/414 series. 


Wheeling makes polyethylene liquid 
dispensers, snap-on shaker tops, 
molded caps, metal tubes, and 
many interesting specialty items. 


> ~*@ 


S 


* bottle . 


Write us or phone collect for full information 


or immediate service. 


New York, N.Y. 
Chicago, III. 
Cleveland, Ohio 
Cincinnati, Ohio 
St. Louis, Mo. 

Los Angeles, Calif. 
Wheeling, W. Va. 


nil | WHEELING STAMPING 


WHEELING W VA 


Oxford 7-1346 
Palisades 5-3020 
Academy 6-5757 
Parkway 1-57.26 
Parkview 7-7380 
Pleasant 2-0791 
Warwood 154) 


CO. 
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RECENT INVENTIONS 





PRODUCTS 


Dried Eggs by Treating Liquid 
Eggs With Com and Malt 
Syrups, Drying to 8% mois- 
ture, Moisture-Tight Packing. 
J.M. Gorman, Seymour Foods, 
Inc., ‘Topeka, Kan. No. 
2,901,360. 


Frozen Eggs Containing Iso- 
propyl Alcohol Mono-Ester of 
Citric Acid.—B. R._ Harris, 
Glencoe, Ill. No. 2,902,372. 


Milk Modified by Separating 
Casein From Skim, _ Salt- 
Precipating and Filtering 
Lactalbumen, Remixing Whey 
With Casein. —R. J. Block, 
Borden Co., N.Y.C. No. 


2,903,358 


Edible Oils Improved by Add- 
ing an Amine to Coconut or 
Palm Kernel Ojiuls.—G. C. 
Hampson, Lever Brothers Co., 
N.Y.C. No. 2,903,369. 


Gravy or Sauce Mix Com- 
prising Cereal, Leavening 
and Separating Components. 

H. M. Keller, General 
Mills, Minneapolis. No. 2,- 
909,431. 


Fluid Shortening Containing 
Liquid Oil and Non-Fish 
Oil Stearine—L. L. Lint- 
eris, Lever Brothers, N.Y.C. 
No. 2,909,432. 


Milk-Like Product That’s 
Aqueous Extract of Desic- 
cated Coconut.—R. H. Pow- 
ley, Skinner Corp., Seattle, 
Wash. No. 2,910,364. 


PROCESSING 


Preserving Prunes by Treating 
in Alkali Solutions Before and 
After Dehydrating.—E. A. 
Bozzo, Gilroy, Calif. No. 
2,897,088 


Making Hard Butter From 
Glyceride Oil.—G. Barsky, 
E. F. Drew & Co., N. Y. C. 
No 2,898,211 


Incorporating Ascorbic Acid 
and Catalase Enzyme in Pack- 
age to Retard Color Fading of 
Cured Meat—F. C. Olson, 
Oscar Mayer & Co., Chicago. 
No. 2,898,212 


Retaining Moisture of Ground 
Meats by Adding Carotene- 
Free Carrot Pulp Residue.— 
W. J. Zick, Crete, Tl. No. 
2,899,311 


Improving Whipping Proper- 
ties of Egg Albumen by Add- 
ing Alkali Metal Salt of Capric 
Acid and Adjusting pH to 


6.0-7.5.-J. H. Silliker, Swift 
& Co., Chicago. No. 2,899,- 
312 


Fermenting Cucumbers in 
Sugar-Vinegar Solution to 
Produce Pickles With Low 
Sodium Content—V. R. Rohr- 
kaste, Edwardsville, Ill. No. 
2,899,314. 


Granulated Products by Moist- 
ening and Agglomerating 
Powders Into Clusters.—E. C. 
Scott, Brookfield, Il. No. 
2,900,256. 


Controlling Eyes in Swiss 
Cheese by Treating Raw Milk 
With Hydrogen Peroxide Be- 
fore Inoculating. Z. OD. 
Roundy, Armour and Com- 
pany, Chicago. No. 2,900,- 
rhe 


Soybeans Debittered by Treat- 
ing With Enzyme-Enriched 
Water and Low-Temperature 
Drying.—K. Hirose, Yokohama 
City, Japan. No. 2,901,353. 


PACKAGING 


Encasing Sausages in Polyphos- 
phate to Prevent Fat-Water 
Separation.—F. C. Olson, Os- 
car Mayer & Co., Chicago. No. 
2,888,351. 


Bacon Package Comprising 
Cardboard Base and Separator 
for Slices.—R. B. Estes, Knox- 
ville, Tenn., No. 2,888,352. 


Method of Sealing Fill in an 
Evacuated Plastic Film Wrap- 
per.—C. E. Cloud, Wilmette, 
Ill. No. 2,888,787. 


Liquid-Filling System Com- 
prising Reservoir and Superim- 
posed Body of Constant Pres- 
sure Gas.—R. H. Breeback, 
Crown Cork & Seal Co., Inc., 
Baltimore. No. 2,888,944. 


Carton Filler Consisting of Ro- 
tating Wheel With Pockets 
for Delivering Products Into 
Conveyed Cartons.—R. Guyer, 
Waldorf Paper Products, Ram- 
sey, Minn. No. 2,888,963. 


Container Conveyor and Con- 
troller for Product-Dispensing 
and Weighing Devices.—F. L. 
Hopkins, Bemis Bro. Bag Co., 
St. Louis. No. 2,889,031. 


Machine-Bagging Frankfurters. 

—J. R. Litty, Goshen, NJ. 

No. 2,892,186. 

Packaging Liquids in Heat- 
(Continued on p. 149) 


CIRCLE 147 ON READER SERVICE CARD —>» 




















NY CODBY ONS INEN BYLW A; AVANDN(OSS9 DID IEDINGD 
GIVES APPETITE APPEAL — 


\ 


TO A VARIETY is 
OF FOOD PRODUCTS 


Valley Fresh Sweet Dairy Whey, an excitingly different dairy ingredient, con- 
tributes to the taste, texture, shelf life and finished color of almost every known 
food product. And as others have found out...formula costs decrease. 
This pure 100%, high quality, dairy ingredient goes into solution instantly 
and uniformly. Pound for pound, it provides a higher content of lactose (milk 
sugar) and lactalbumin protein than any other natural fraction of milk. Use 
Valley Fresh Sweet Dairy Whey to improve all your products, whether wrapped, 
canned, boxed or in a jar. WESTERN 





Valley Fresh Sweet. Dairy Whey offers you this important extra: technical CONDENSING 
knowledge. At your disposal are the skill and experience of the world’s largest 
whey products manufacturer. COMPANY 

Get the facts on Valley Fresh Sweet Dairy Whey today. For technical Appleton, Wisconsin 
bulletins and information on other Western food ingredients, write Technical World-Wide Producer of 
Service, Department 16C.. Quality Milk Products 





Fig. A 


DURABILITY *EFFICIENCY+V ERSATILITY 


ARE COMBINED TOs+MAKE THE 


* Conliiaows BUCKET ELEVATOR 


ADAPTABLE TO ANY @ONDITION 
OR CAPACITY REQUIREMENT .. 


MEYER BUCKET ELEVATORS are furn- 
ished in low speed models, in any height 
orcapacity. forgently handling bulk 
material without breaking or jamming. 
Intake design prevents material from fall- 
ing into elevator boot. and positive 
discharge prevents inter-mixing when 
various products are alternately run in the 
same elevator. Built of heavy gauge steel 
with sealed, self-aligning bearings through- 
out for continuous heavy duty operation. 
They are available with Cast aluminum 

alloy. or fabricated stainless or mild steel 
buckets mounted on heavy duty roller 
chains. 


left 


MACHINE COMPANY 


3528 Frederncksburg Road 
SAN ANTONIO |, TEXAS 
MANUFACTURERS OF 


CONVEYING 
TYPE DESIRED ELEVAT ale 


Fig. A. Standard Small }yoduc- AND 


tion Type Hopper. Fig. B. Large PROCE SSING 
EQUIPMENT eo, 


Holding Hopper. Fig. © with 
Portable VIBRA-FLEX F »eder 
Hopper. Also availabl» with 
Gear Motor Drive as in F:4. D. 


Write for Bulletin 912 
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For inexpensive f ‘illing 


the SIMPLEX 
Top efficiency with this fully automatic 
Model T. A universal machine 
to handle cartons, cans or 
jars. No can no fill, completely 


TWIN 


Simplex 


adjustable, easy to clean. 


Fills 25 to 80 containers per 
minute! Range from 2 oz to 
a gallon! Handles liquids and 
semi-solids! 


Write for 

2-piston mode 

d other Simplex fill- 
Dept. FE 


circular on 


F. L. BURT COMPANY 


571 7TH ST.—SAN FRANCISCO 3, CALIF. PHONE KLONDIKE 2-2020 
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New Type 
Organic 
Chlorine 
Powder 


In-Chloro-Cide 


Non-Corrosive for All Stainless 
Steel Processing Equipment 


i] 
ainnan S75 


HIGH GERMICIDAL STRENGTH 


Klenzade has greatly reduced the corrosion 
problem common to ordinary chlorine sanitizers 
with Tri-Chloro-Cide—a high powered stable 
chlorine powder that won't pit or corrode stain- 
less steel. Tri-Chloro-Cide is an organic chlo- 
rine that produces a clear, sparkling solution of 
exceptional germicidal strength . . . even in 
hardest water! Tri-Chloro-Cide is perfect for 
fogging or rinsing. Leaves no film or sediment. 
Remarkably stable, quickly soluble, excellent 
shelf life. 


MAKE 
EQUIPMENT 
SAFE WITH 


Tri-Chloro-Cide 


ORGANIC CHLORINE 


KLENZADE PRODUCTS, INC. 


Branch Offices Throughout America 


BELOIT, WISCONSIN 
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Recent Inventions 





Sealable Materials —E. Teb- 
butt, Rose Brothers, Ltd., 
Gainsborough, England. No. 
2,893,187. 


System for Meter-Filling 
Cheese Curd Into Containers. 
—N. E. Spiess, Jr., National 
Dairy Products Corp. No. 
2,893,609. 


Packaging Fresh Meats in 
Plastic Tray Overwrapped 
with Heat-Sealable ‘Transpar- 
ent Film.—K. R. _ Nickolls, 
Monsanto Chemical Co., St. 
Louis. No. 2,893,877. 


Sealed Can Having Flexible 
End Closures to Permit 
Canned Product to Develop 
Internal Pressure.—J. G. Shak- 
man, Pabst Brewing Co., Chi- 
cago. No. 2,894,844. 


Novelty Package Comprising 
Shelf Mounted Within Box.— 
M. Brav, Sue Ann Food Prod- 
ucts Corp., Chicago. No. 
2,895,834. 


System for Counter-Pressure 
Filling Pasteurized Carbonated 
Beverages Into Sterilized Con- 
tainers.—B. Kaiser, Hamburg, 
Germany. No. 2,897,082. 


Tubular Package for Sausage 
Meats Comprises Overlapping 
Edges With Longitudinal 
Thermally Sealed Strip Weak- 
ened by Layer of Bond-Resist- 
ing Material.—J. R. Lawlor, 
Tee-Pak, Inc., Chicago. No. 
2,897,087. 


Multiple Compartment Con- 
tainer With Pouring Spouts.— 
M. H. Klausmann, Seal-Spout 
Corp., Newark, N. J. No. 
2,898,004. 


Frozen Confection Package 
With Projecting Stick to Break 
Package Web Formations and 
Remove Individual Confec- 
tions on Stick.—A. S. Ensler, 
Joe Lowe Corp., N.Y.C. No. 
2,898,213 


Canning Partially Cooked 
Rice Coated With Solution of 
Edible Oil and Emulsifying 
Agent to Prevent Grains From 
Sticking.—R. E. Ferrel, USDA. 
No. 2,898,215. 


Bottle-Handling Machine Com- 
prising Crate- and _ Bottle- 
Supporting Station and Trans- 
fer Means.—J. F. Cella, Cella 
Machinery, Inc., N.Y.C. No. 
2,898,715 


Filler With Multiple Vacuum- 
Filling Heads.-W. Berthelsen, 


Pneumatic Scale Corp., 
Quincy, Mass. No. 2,898,953. 


Continuous Griddle Cake-Bak- 
ing Unit Comprising Deposi- 
tor, Plates Carried on Con- 
veyor and Means for Heating 
Plates and Inverting Cakes.— 
F. C. Van Arsdell, Quaker 
Oats Co., Chicago. No. 
2,899,914. 


EQUIPMENT 


Packer Comprising Product- 
Loading Conveyor Adaptable 
to Enter Empty Container.— 
E. G. Griffith, Downey, Calif. 
No. 2,889,676. 


Panner for Automatically De- 
positing Twisted Bread Into 
Pans.—W. O. Sexauer, J. H. 
Day Co., Norwood, Ohio. No. 
2,893,534. 


Feather Plucker Comprising 
Rotating Cylinder and Fexi- 
ble Plucking Fins.—C. G. Han- 
cock, Norman, Okla. No. 
2,894,279. 


Continuous Method of Feed- 
ing and Separating Yeast- 
Raised Goods on Trays During 
Depositing, Proofing, Cooking 
and Cooling.—H. T. Hunter, 
DCA Food Industries, N.Y.C. 
No. 2,897,772. 


Hog Polisher Comprising Car- 
cass Conveyor and Two Rota- 
table Polishers—C. T. Fred- 
rickson, Swift & Co., Chicago. 
No. 2,898,624. 


Coffee Brewer With Electro- 
Mechanical Timing Means.— 
C. R. Rockriver, Huggins- 
Young Co., Los Angeles. No. 
2,898,843. 


Sprayer for Coating Waxy 
Substances Onto Conveyor- 
Agitated Fruits.—J. B. Strayley, 
Brogdex Co., Pomona, Calif. 
No. 2,898,881. 


Meat Slicing Machine With 
Hydraulic Pump and Measur- 
ing Means to Control Number 
of Slices—A. H. Burnett, 
Swift & Co., Chicago. No. 
2,898,962. 
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© LINE STRAINERS 

H for 
SPRAY 


NOZZLE 
SYSTEMS 

and 

RELATED 
APPLICATIONS 


in stainless steel, cast iron and brass 


A complete range of capac- 
ities in 4 ” to 4” female pipe 
connection sizes ... and in 
3” to 6” flange connection 
sizes. Keeps lines clear for 
efficient operation. Easily 
flushed. 
TOP PERFORMANCE DESIGN > 
Screen area so large that 
strainers will take 75% 
blocking with less than 4% 
lb. pressure drop under 
normal flow conditions. 
Top and bottom flange col- 
lars on screen give seal fit 
and rigidity. 
SPRAYING SYSTEMS CO. 
3212 Randolph Street 
Bellwood, Illinois 


©0068 080088O088O8OO8OCSEO 
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WRITE FOR your free 

copy of BULLETIN 94 
... gives complete 

information 








Want more information on any 
of those recent patents—if so 
you may obtain detailed printed 
copies by writing direct to The 
Commissioner of Patents, Wash- 
ington D. C., giving serial 
numbers of those you want and 
enclosing 25 for each copy. 
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SERVICE CAP 


se 


Paperlynen Caps are ADJUSTABLE to any headsize, 


Insure perfect fit. Light and comfortable. 
More ECONOMICAL. Reduce your present 
Cap expense by 50%. Distinctive with 
your special imprint. Millions used annually 
by nationally known companies. Just mail 
coupon below with manager’s signature and 
we will send you absolutely FREE, a 
Patented Adjustable Paperlynen Service Cap. 


PAPERLYNEN COMPANY 
555 West Goodale St., P.O. Box 1498, Dept. G-3, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap. 


Firm Name 





Address 








City. 
Signature 

of Manager 
Name of Paper Jobber most frequently patronized: 








Lwoae see eseaneawanawaa 
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cassiico GEARCHLIGHT SECTION  povensinc 
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BUSINESS .» 


t 


EMPLOYMENT - 


DISPLAYED RATE 


The advertising rate is $16.00 per inch for all 
advertising appearing on other than a con 
tract basis. Contract rates quoted on request 
EMPLOYMENT OPPORTUNITIES—$37.00 per 


inch subject to agency commission 


Send Neu {DS or Inquiries to Class. Adi 


OPPORTUNITIES 


INFORMATION: 
DISCOUNT OF 10% if full payment is made 


in advance for four consecutive insertions of 
undisplayed ads (not including proposals). 


An ADVERTISING INCH is measured 7% inch 

vertically on one column, 3 columns—30 inches 
-to a page. 

Neu 


of Food Engineering, P. O. Box 12, 


York 36, N. 


EQUIPMENT—USED or RESALE 


UNDISPLAYED RATE 

(Not available for Equipment Advertising) 
$1.80 a line. Minimum 3 lines. To figure ad- 
vance payment count 5 average words as a 
line. (See {| on Box Numbers.) 
POSITION WANTED undisplayed rate is one 
half of above rate, payable in advance. 
BOX NUMBERS count as one additional line. 
Y., For April Issue Closing March 25th 











Leading flavor manufacturer in Western Germany 


is seeking a thoroughly qualified F 4 p F R T experienced in 


the production and development of 
brandy-flavors and basic substances 


An interesting position with freedom for individual initiative. Good salary and 


advancement opportunities. Apartment and official working permit will be provided. 


Must be able to speak German fluently. 


Send complete resume, photog:aph, references and salary expected to P-3843, FOOD ENGINEERING 
Classified Advertising Division, P. O. Box 12, New York 36, N. Y. 














Bor No 
ation 


ADDRESS BOX NO. REPLIES TO 

fla ubli 
12 

20 N. Michigan Are 

FRANCISCO 68 Post 8t 





POSITION VACANT 


Food production man and practical chemist 
f manufacturing line of specialties such a 
state e 


alary de- 


€ € syrup 

1 cal description 

ed P-3718, Food Engineering 

Engineer. New plant layout. 
rst reduction programs 


industrial Jr. 


vancement 
nt Career 
Philadelphia 
Salary to 
sox 2068, Phila 
Flavor Chemist Wanted. Good opportunity for 
qualified man with knowledge of mate: ials, 
and aried experience in developmen of 
flavor formulations. Excellent employee bene- 
fits neluding hospital, surgical, major med- 
ical and retirement plan. Send details re- 
garding experience, education, personal data 
and alary requirement to -3822, 
Engineering. 


ood 


Mechanical Engineer . . Variety of duties 
and responsibilities in design, selection and 
modification of dairy product processing and 
packaging machinery and material handling 
equipment Excellent chance to learn and 
advance in Philadelphia Division of top notch 
company offering stable employment. Re- 
juires recent BS in engineering : E 
veal experience in mechanical 
development. Starting salary to $75 
complete resume to Y-41, P. O. Box 2069, 


Phila 


SELLING OPPORTUNITY AVAILABLE 


to service ice cream 
bottlers, and other 
oppor’ unity 
Write 

and 
Engi- 


Sales Representative .. . 
and candy manufacturers, 
foods. Excellent 
flavor manufacturer. 
previous experience, 
data. RW-3622, Food 


processors of 
with 
age, education, 
other pertinent 
neering. 


progressive 
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CHIEF ENGINEER 
and 
MANAGING DEVELOPMENT ENGINEER 


Due to promotions, there are 
Amer most exciting Corp. 
warehouse, and restaurant equip 


ica’s 


Seeking applicants for CHIEF ENGINEER’S position who can direct 


— visory 


inery design. 
than inventor type 
through 


Eng. in mac 
Need leader more 
Corporate Executive 
programs 

The 
and Warehouse 
Need a take-charge 

Small mid-wester 
[wo hrs. from Chicago, 
Hartman, Personnel Mer. 


Equip. 
Engineer 
n town of 6,500 
one hr. 

Canning 


programs. 


two 
Major 


This 
with some 


from 


positions 
Products: 


mk ce cal 


MANAGING DEVELOPMENT ENGINEER 
¢ k is a new field with tremendous possibilities. 
creative 
Good 
Purdue U. 
Machinery Div., 


experience 
Real opportunities to de velop into top-notch 


tr aining 


operation of 
carton, 


major 
canning, 


open in a 
Agricultural, 


Development 


desirable, but not essential. 


and formal college executive 


will supervise the Can Handling 
ability. 

churches, park, country club. 
and U. of Ill. Contact R. F. 


Food Mach. & Chem. Corp., 


schools, 


Hoopeston, Ill. 
_—o—orreeaen eee ees eee ee ee ee ee eee" 








QUALITY CONTROL 


An excellent opportunity with growing company 

for food technologist with some meat processing 

experience to gradually assume position as quality 

control and product development manager. Desir- 

able location in northeast. Salary open. Reply 

giving full particulars. All replies confidential. 
P-3561, Food Engineering 


Class. Adv. Div., P. O. Box 12, N. Y. 36, N. ¥ 





WANTED 


STANDARD KNAPP 429 CASE SEALERS 


—OR PACKOMATIC MODEL D 
ADVISE SERIAL NUMBERS, 
LENGTH OF COMPRESSION UNIT. 
HAROLD R. SIBNER 
43-34TH STREET, B’KLYN 32, N. Y. 
ST 8-1550-51 











FOOD TECHNOLOGIST 


Of 8 to 10 years industrial experience to assume 
position of senior responsibility in quality control 
and development for mutti-plant food processing 
operations involving canning, freezing and dehy- 
drat 
Reply to: 
CURTICE BROTHERS CO. 


328 Main Street East Rochester 4, New York 











CIRCLE 700 ON READER SERVICE CARD 
Have Cash-Will Buy 


ish MACHINERY AND 
EQUIPMENT CO. 

123 Townsend St. + San Francisco 7, Calif, 
CIRCLE 701 ON READER SERVICE CARD 





COMPLETE MANUFACTURING SERVICES 


PRIVATE LABELING —FORMULA DEVELOPING 
PACKAGING—SYRUPS, SAUCES, EXTRACTS, VINEGARS, FRUIT DRINKS, ETC. 
COMPLETE AUTOMATIC EQUIPMENT, SHIPPING FACILITIES, WAREHOUSING 
NOW PACKING FOR PROMINENT WHOLESALERS, DISTRIBUTORS, AND FOOD CHAINS 

an 


verninent approved pl 


DERRY PRODUCTS, INC., 31 Moore St., Brooklyn 6, ‘New York, N. Y., STagg 2-4982 





CIRCLE 702 ON READER SERVICE CARD 
FOOD ENGINEERING, MARCH, 1960 








DO YOU USE. CAST IRON 
FILTER PRESS PLATES? 


We specialize in replacement 
FILTER PRESS PLATES since 


1906. 
Machined or rough. 


Your inquiries invited 


Quality—Service—Value 


IOWA MACHINE WORKS 
& FOUNDRY 
106 8th Ave. So., Clinton, lowa 
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PROPERTY 10 LEASE 


AT Boscobel, Wisc. 


31 Acres with 50,000 sq. ft. floor space, 
2—400 HP Boilers, 1500 gal. per min. 
well, sewage disposal system, 2090 sq. 
ft. loading dock, CMST. P & Pac. side- 
track. Outside city limits. 
food processing, or light 


Ideal for 
dairy ind., 
mfg. Also has ss cyclone spray dryer. 


For appt. contact 
Jerome J. Ungs, 
Luxemburg, lowa 
Phone UL 3-2555 


CIRCLE 704 ON READER SERVICE CARD 


STAINLESS STEEL TANKS 


Oxygen cylinder, J-1, 24” x 45”, 
77 gal., 18,000 cu. in., 400 PSI 
10 gauge, type 304. Value $300. 


Brand 
new °99"° 


Model F-1, 8'4"x 18", wt. 14 Ibs., 

1,000 cu. in. type 302 

and 304, gauge 16. $1450 

Packed 8 to carton. NEW 
Air Force surplus. Ideal for chemicals, gases, pneu- 
matic use, hydraulic, liquids, etc. Prompt shipment. 
Terms 30 days net, F.0.8. Baton Rouce, La. 
ILLINOIS MFG. & SUPPLY CO. 
1829 S. State Street, Chicago 16, Illinois, Dept. 10 

Phone Victory 2-6633 
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Best EQUIPMENT OFFERINGS 


SPECIAL: 
—fentey stainless PREHEATERS or EX- 
CHANGERS, shell and tube type. 50 to 
50 sq. ft. multi-pass, quick opening heads. 
For vegetable juices, fruit juices, beverages, 
soups, dairy p 














I—EVAPORATOR, Mojonnier TRIPLE EFFECT 
(1550 sq. ft.) Ne itemise PAN (150 sq. 
HEATERS (385 sq. ft.). 

All stainless Ae. 7304. 

I—EVAPORATOR, Arthur Harris Co. Single 
Effect 7304 sanitary having 696 sq. ft. 
Complet 

|—EVAPORATOR, Mojonnier, 6 ft. Ss. coil type 
having 261 sq. ft. sanitary 8.8. 7304, 

I—EVAPORATOR, Rogers 5 ft. “ coil type 
having 140 sq. ft. sanitary S.S. T304. 

i—36” DIA. FINISHING PAN, 8.8. 1304, with 
150 AL... ft. outside steam chest and condenser. 
Mojo 

7—STORAGE TANKS, sonttery $.S. 7304, verti- 
cal. (2) 2,000 gal., (1) 2 gal., (2) 500 gal. 

2—VACUUM TANKS, sanitary S.S. 1304, 1500 
gal. and 3,000 gal. with large amount of §.S. 
coils in each. 

2—MIXING TANKS—500 gal. vertical, with verti- 
cal agitators and low pressure jackets. 8.8. 
7304 sanitary. 

5—LINED TANKS, (2) 7,750 Ata and (3) 6,650 
gal. phenolic lined horizon 

10—TRUCK TANKS, 1,000 —y te 2 ,500 gal. one 
and two compartments, sanitary 8's. insulated. 

i—FITZMILL, Model D, 8.S. 1304, 5H.P. 

8—DOUBLE DRUM DRYERS, 42 x 120, 42 x 
100, 42 x 90, 36 x 120, 32 x 90, 32 x 72. 

5—CENTRIFUGES, 40” and 26” Tothurst, sus- 
pended, perforated baskets. 

—o 1,000 G.P.H. Cherry-Bur- 


I—H. . 8.T. PLATE PASTEURIZER, 20,000*/hr. 
8.8. 7304, complete system, Cherry-Burrell. 





Arthur Harris DOUBLE EFFECT EVAPORA- 
TOR, 8.S. 1304, sasmery having 1013 sq. ft. 
Handled 16,500*/hr. of feed from 8.6 to 42% 
solids, Condenser, vacuum pump, valves. 











BEST EQUIPMENT COMPANY, INC. 


1737 W. HOWARD ST CHICAGO 26, ILL 
AMbassador 2-1452 
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SPECIAL OFFERINGS 


200 gal. S.S. we Kettle, 3 H.P. agitator 
3000 and 3400 gal. S.S. Insul. Tanks 
2000 to 3100 gal $. 8S. Truck Tanks 
300 gal. S.S. Tanks top agitator 
S. S, Plate Cabinet & Surface Type Heat Ex- 
changers 
Worthington Air Compressor 3 H.P. 
1%" x 2” Waukesha Sanitary Pumps 
50 gal. S.S. Tank, beater type agiteter 
30 and 50 H.P. Clayton Boilers 
3 x 3 and 6' x 6/2 Ammonia Compressors 
125 to 1500 gal. $8. Homogenizers 
80 qt. 2 H.P. Hobart Mixer 
3 a4 Hope Filler 
36” S.S. Vacuum Pa 
ity for Milk Bottles & Containers 
ry Thompson Batch Freezers, Ammonia 
“< ,o-- 
5, 10 & 15 H.P. Freon Compressors 
20’ Coal Conveyor 
LESTER KEHOE MACHINERY CORPORATION 
2581 Richmond Terrace Staten Island 3, N. 
Gibraltar 7-3410 
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“SEARCHLIGHT” 
Is 
Opportunity Advertising 


—to help you get what you want—to 
help you sell what you no longer need. 


Take Advantage Of It 


For Every Business Want 
“THINK SEARCHLIGHT FIRST” 





BARGAINS FOR SALE 


The Ruderman Machinery Exchange of 
Gouverneur, N. Y., one of the larget di- 
versified Machinery & Equipment Dealers 
in America, can furnish you with prac- 
tically all your needs in Modern Ice Cream, 
Milk Plant and Electrical Equipment at 
but a fraction of the original cost. 


WRITE—WIRE—PHONE FOR YOUR NEEDS 


RUDERMAN MACHINERY EXCHANGE 
Gouverneur, New York Telephone 333-334 
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FOR SALE 

Hayssen Model 5-9 Automatic Wrapper 

Model MPUS-1I5 Miller Wrapp 

Model MPUS-17 Miller Wrapper & Sheeter 

20-gal. Stainless Steam Jacket Kettle with 1{'/2” 
outlet for 100-Ib. WSP. 

= = Copper Still with Condenser and Tank. 
00-gal. Read Jacketed Double Armed Dough 


ixer. 
SAVAGE BROS. CO. 
2638 Gladys Ave. Chicago 12, Ill. 
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SEARCHLIGHT SECTION 











@0o 
CHECK the EQUIPMENT 
OF INTEREST TO YOU: 

QUOTES BY RETURN MAIL 


Stainless Steel Jacketed Kettles 
Vertical and Horizontal Retorts 
Tanks, Mixers, Agitators, Pumps 
Langsenkamp S/S Lab Pulper 
Indiana Brush Finisher 
Amer. Utensil “B” Juice Extractor 
Langsenkamp Colossal Paddle 
Finisher 
Sterling, Blakeslee Peelers 
Ursche} Model 6 Dicer 
Anderson Model 4 Dicer 
FMC #50 S/S Juice Extractor 
FMC Cont. Abrasive Peeler 
M & S 6 pocket Filler 4:10 Cans 
M & S S/S 10 Pocket Piston Filler 
Filler Machine Piston Fillers 
FMC Hand Pack Model 23 Filler 
Berlin Chapman S/S Juice Filler 
Horix 14 and 21 Spout Fillers 
Kiefer Vari-Visco 2 Stream Filler 
MRM 12 Spout S/S Rotary Filler 
Pneu. Scale Aut. Bottle Cleaner 
U. S. Sanitair DS8 Bottle Cleaner 
CRCO Model NWS Jar Cleaner 
Capem C-4-F 120 BPM Screw 
Capper 
Capem_ B-2-F 
Capper 
Resina Single Hd. Screw Capper 
U. S. Bottlers RC8 Screw Capper 
Pneumatic Scale 4 Head Capper 
Standard Knapp, Burt, FMC and 
Kyler Wrap Around Labelers 
Pneumatic Scale Duplex Labelers 
N. J. Pony #86 Label Dri Labeler 
N. J. Pony 165 Aut. Labeler 
World Semi and Aut. Labelers 
Selectro Dewatering Screens 
Heat Exchangers—ail Sizes & Types 
Freon and Ammonia Refrigerating 
Compressors 
CCC Panama Can Closer 306-S1 
Bliss +25 Aut. Double Seamer 
Max Ams 98C Semi-Aut. Seamer 
Canco Seamers Models 006 and 08 
Standard Knapp Automatic Top and 
Bottom 429 Gluer & Sealer 
Standard Knapp “F” Case Packer 
Burt PCE Caser for 303 cans 
Standard Knapp Model 806 Packer 
FMC “Neverstop” Carton Filler and 
Sealer 
Johnson Aut. Cellophane Wrapper 


Send for “FIRST FACTS” 
complete INVENTORY LISTS 


120 BPM Screw 





FIRST MACHINERY CORP. 
209-289 TENTH ST 
BROOKLYN 15, N. Y 

STerling 8-4672 
CIRCLE 711 ON READER SERVICE CARD 
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IN STOCK AT LOEB’S.... 








Atomizer: Mikro type 5MA, st. steel 

Cappers: Resina, Pneumatic Scale Swanson, Capem, 

Centrifugal: Tolhurst 20” type 316 st. st 

Crystalilizers: 550 gal. st. st. jktd. agit 

Deodorizer: Rogers stain. steel 

Disintegrators: Rietz RD 18-P, steel, 75 hp. 

Uryers: Devine 2 x 4 vac. drum st. steel 

Dryer: Stokes Vacuum 2-shelf model 51 

Evaporator: Buflovak st. st. 94 sq. f 

Filler: Mojonnier =90, 14 head, st. st 

Fillers: liquid vacuum, siphon, gravity 

Fillers: Stokes, Colton, Elgin, Geyer, M&S 

Fillers: powder Speedee, Triangle, Stokes & Smith 

Filter Press: Sperry Shriver 6” -36" 

Filters: tnt. pressure Alsop, Sparkler, Lomax 

Gluer, carton: Stand Knapp, Ferguson, Triangle 

Homogenizers: 25, 60, 125 GPH 

Kettle: Groen 300 gal. st. st. 3 hp 

Kettles: Stain Steel with or without agitators 

Ketties: 20 gal. Groen gas fired, st ae New) 

Labelers: Burt, Standard-Knapp Pony La- 
beirites, Pneumatic Scale —." 


Labeler: World auto, straightway 
Mills, hammer: Mikro, Gump, Prater, 
jJayBee, jeffrey, Williams, Fitzpatrick 
Coq. stain. steel, 10 hp. 
Enterprise vertical 15 hp 
Mixers, dough type: single and double arm. 
Glen Power Plus 340 qt 5 hp 
Powder: 50 to 2000 Ib. capacity 
Readco 140-qt. 4-speed 
Mullers: Simpson Lab., 18”, Porto 39'2” 
Packager: Transwrap model B 
Vacuum Pan: Rogers 6’ st. steel 
Vacuum Pan: Harris 42” st. steel 
Pasteurizers: Cherry Burrell 200 gal., 33 gal. 
Percolators: Pfaudler 54” x 42” stain. steel 
Pumps: Centritugai, rotary, gear vacuum. 
Pulper: FMC. MC-664, 30 hp 
Riving Mch: Fitzpatrick model 8 st. steel. 
Screen: Rotex model 41 st. steel 
Tablet Presses: Stokes DD2 23 station. 
Tanks: Stain. steel 25 gal. to 1200 gal. 
Tank: Pfaudler 2500 gal. glass lined. 
Truck Tanks: stain. steel, 1200, 1600 gal. 


Raymond 


Send us your inquiries and list of idle equipment 


* TELEPHONE SEeley 8-143] 


ae SUPPLY CO. 


820 WEST SUPERIOR ST. 


CHICAGO 22, ILLINOIS 
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IMMEDIATE DELIVERY 


Stainless steel round tanks, 6500 gal., 
1500 gal 

Tablet Presses: Colton, Model 3'2T; 3 RP: 4'2T; 
Kux high speed rotary model 25 

Screens: Rotex model 41, two deck; Selectro, 3 
deck, 1',' x 4’; Selectro S/S two deck 1I')’ x 
4’: Selectro S/S single deck, 2’ x 4’ 

Pasteurizers: Pfaudler 100 gal 

Vacuum Pan: Mojonnier S/S 6’ 

Mixers: Ribbon type, 10 cu. ft 
jacketed: 75 cu. ft. and 165 cu. ft 

Mills: Mikro 2TH; Fitzpatrick Model D S/S; 
Prater Model 009 125 H.P.; Jay Bee 75 H.P 

Kettles 40 gal. S/S trunion type: Lee 75 gal 
pressure cooker In stock: 20 to 100 gal. S/S 
Model N. Groens 

Gluers: Ferguson Model D; ABC Model A: ABC 
Model XSA; ABC model XSSA 

Filters: Sparkler 33-9 S/S 

Fillers: Stokes & Smith Model G {| S/S; Speedee 
Volumetric; Filler Machine 8 ounce semi auto- 
matic piston 


3800 gal., 


36 «cu. ft. 


Ag eo Rietz Model 
RD P, 75 H.P 


Centrifugal 
type, 8/S 


Tothurst 20” 


Send us your inquiries 


AARON EQUIPMENT CO. 


9370 Byron Street 
Schiller Park, Illinois 
Gladstone 1-1500 


CIRCLE 713 ON READER SERVICE CARD 
FOR SALE 


COMPLETE REFRIGERATION PLANT 
AND ICE MAKING EQUIPMENT 


CONSISTING OF THE FOLLOWING ITEMS 


i—Worthington Compound Horizontal Compressor 
driven by 150 HP 3 & 60 r—t150 V Synchro- 
nous Motor 








Worthington Single Acting Horizontal Compres- 
sor driven by 75 HP 3 & 60 r—4150 V Synchro- 
nous Motor Complete with Switch Gear and 
Exciters 


360 Cake (3002) toe Tank—24 wide X 15 Ig 
Shepard—3 ton Overhead Trolley Crane Com- 
plete 

—5 HP Air Blowers 
ice Scoring Machine 

-Shell and Tube Brine Cooler 
5 HP Brine Circulating Pumps 


This equipment is in excellent condition and may 
be inspected while operating at Brant Beach, New 
Jersey tce and Cold Storage Plant on Long Beach 
Island, New Jersey 

Offering Price—$28,500 Complete—Your removal 


Reply to Engineering Department 


MRS. PAUL’S Kitchens 
5830 Henry Ave. Philadelphia 28, Pa. 
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ALUMINUM JACKETED KETTLES 


From 180 gallons to fifty gallons 








Price 60 cents per gallon 


H. L. TRIESTRAM 


Kalamazoo, Mich 1603 Nazareth Road 











MODERN U 

REBUILT 

MACHINERY 
AT Tremendous Savings 


WwW. & P. 3000 gal. Jacketed Mixers. 

Package Machinery Models FFH, FF, FA, FA-2, 
FA-3, FA-4 Wrappers. With and without Elec- 
tric Eyes and Labeling Attachments. 

Scandia SFS6F Automatic Wrappers with Electric 
Eyes. 140 per min 

Hayssen, Oliver, Package Machinery, Battle Creek, 
Hudson Sharp and Miller Wrappers—all sizes 

Pneumatic Scale High Speed Automatic Cartoning 
Lines, with and without Liners, Tite 

Standard Knapp 429, B- Ferguson Carton 
Sealers. 

Ceco Model 390! and Model 40 Carton Sealers. 

Baker Perkins, Day, A. & P. Heavy Duty Jacketed 
Mixers, 2 to 150 gal. 

Resina RU-120 Stralghitine Mae 

Fitzpatrick Models D, S8.S. Comminuters 

Mikro Models {SH, OTH "ath, 4TH Pulverizers 

Langsencamp Model A E-Z Adj. S. S. Pulper. 

Mixers, Labelers, Fillers, Sifters, Grinders, Pul- 
verizers, all makes, sizes and capacities. 


Complete Details and Prices on Request 


UNION STANDARD EQUIPMENT CO. 


318-322 Lafayette St. 167 N. May Street 
New York 12, N. Y. Chicago 7, IIlinois 
CAnal 6-5333-4-5-6 SEely 3-7845 


Her ees FONT 
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FOR SALE 


BUCKET ELEVATOR 


8x5 Buckets, 25 


NORTZ 
67 Van Reipen Ave. 


CIRCLE 717 ON READER SERVICE CARD 
BEST BUY 


316 S. S. HEAT EXCHANGERS 


1—Alco Products 735 sq ft horiz. 
200—1" O.D. tubes 16’ long 


Jeffrey Stainless, centers 


» 
) 
) 
» 
» 


Jersey City, N. J. 





3—Downington Iron Works, 52 sq ft. 
(ea). 20—5¢" tubes 16’ long 
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FOR SALE 


Hayssen Over Wrap 


Size Range L 312” to 7°—W 3” to 5”— 
H 34" to 4” 


Box No. 6512 Cleveland 1, Ohio 
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SEARCHLIGHT 
EQUIPMENT 


LOCATING 
SERVICE 


No Cost or Obligation 


This service is aimed at helping 
you, the reader of “SEARCHLIGHT”, 
to locate rebuilt and used Food 
processing equipment not currently 
advertised. (This service is for 
USER-BUYERS only.) 


How to Use: Check the dealer ads 
to see if what you want is not cur- 
rently advertised. If not, send us 
the specifications of the equipment 
and/or components wanted on the 
coupon below, or on your own 
company letterhead to 


SEARCHLIGHT EQUIPMENT 
LOCATING SERVICE 
FOOD ENGINEERING 


Classified Advertising Division 
P.O. Box 12, N. Y. 36, N. Y. 


Your requirements will be brought 
promptly to the attention of the 
equipment dealers advertising in 
this section. You will receive replies 
directly from them. 


Searchlight Equipment Locating Service 
c/o Classified Advertising 

Food Engineering 

P.O. Box 12, N. Y. 36, N. Y. 


Please help us locate the following equip- 








FOOD ENGINEERING, MARCH, 1960 





LATE MODEL 
PACKAGE MACHINERY 


Hope 6 spout S/S Filler 
Pneumatic Seale Air Cleaner. 


Models FA., FA2 


Scandia 


ais kage Machinery, 
10J Bundler also Hayssen, 


Resina Capper, High Speed and Single 
Pneumatic Straight Line 20 Head Fille: 
Pneumatic, World Labelers. 


Karl Keifer, Ertel Fillers. 


Pony, 
Horix, 


Pneumatic Seale High Speed Cartoning 
Line (also 30 CPM) 


Standard Knapp +429 Case Sealers. 


Standard Knapp Higti Speed Can Label- 
ers. 


PRECISION REBUILT and GUARANTEED 


43 - 34TH STREFT 
R IMI BROOKLYN 32. NEW YORK 
‘NC §Terling 8-1550 
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SPECIAL 


17—Sharples AS -16v Super Centrifu 
gals, Inconel bowls & covers, 3 HP 





—Fitz comminuting machines, #D, F 
1—Niagara +510-28, 510 sq. ft. T316 ss 
2—Oliver " 2. 8. tot 

¥ ; +. Precoat. 


vacuum filters 

1—Aleo 110 sq. ft.T316 ss press. filter. 

1—Niagara +36H-110-3. filter. 100 
sq. ft. T304 ss. 

6—Stainless Vacuum Tanks: 3500, 3000, 
2800, 2000, 1750, 1000 gal. with coils. 


horiz. 


Sharples Super-D-Canters, T316 ss. 
Bird centrifugals, 18” x 28”, 32” x 50” 
—Sparkler #33S-28 filter, T304 ss. 
et double drum dryers; 42” x 
lige, 42° & 3O", Se & Te’. SF" 2 BS" 
3—Louisville rotary steam-tube 
6’ x 60’, 6° x 26’, 4° x 30’. 


dryers; 

2—Davenport =1A dewatering presses 

i—Sharples, Super-D-Hydrators, C-20, 
C-27, T316 ss. or Monel. 

6—A.T.&M. 40” 
2600 gal. T316 
HP paddle agit. 


PEnRY 


CIRCLE 721 ON READER SERVICE CARD 
FOR SALE 


i—Micro Pulverizer =2, 15 H.P. motor. 

i—Filler, semi-automatic, Filling machine, Model B 

i—Day Blender 700= capacity with sifter. 

i—One thousand gal., Stainless Steel Tank with 3” 
Monel coils in bottom. 

Terms can be arranged. 


EFFRON BAKERY SUPPLY COMPANY 
Telephone GLobe 4-0200 Poughkeepsie, New York 


susp. cent., T304 ss, 


ss tanks, int. coils, 5 


EQUIPMENT CORP. 
1411 N. Sixth St. 
Philadelphia 22, Pa. 
POplar 3-3505 











SEARCHLIGHT SECTION 


FOR “IMPOSSIBLE” BUDGETS 


OUR TERMS MAKE THESE EASY TO BUY 


2—Riley 1000 HP Boilers, water tube 
type, 200# pressure 

1—Capem 2 Head Model S2F Capper, 
Set for 28 mm caps 

1—Sharples PN-14 Super-D-Cantor, 
type 316 S. S. 10 HP Motor 

1—Bird 40” x 60’ Model LB Centrifuge, 
Stainless cont. 50 HP 

1—Urschel Model O Dicer, 3/16” cut- 
ting knife. comp. w/motor 

1—Urschel Model R Dicer, complete 


1—FMC Model 120 S. S. Filler, 12 valve 
set for 202 dia. can 

2—Pfaudler Model RP-14 Filler, piston 
type, set for 202 can 

1—Sparkler 18-D-8 Filter, S. S. With 
Pump and Motor 

1—Fitzpatrick Model K-8 Stainless 
Mill. With 20 HP Motor 

2—tLee 100 gallon Stainless Steel Ket- 
tles, 100 PSI 


For immediate quote, wire or phone collect—GA 1-1380 





MACHINERY AND 
EQUIPMENT COMPANY 


123 Townsend St. - San Francisco 7, California 
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2-— Fitzpatrick comminuters nee D and K. 
1—Mikro pulverize’ ee eee aah 
rati 
is “Selectro S.S. 1 316 5§ double motion 
kettle. 
1-10 cu ft 
CHEMICAL & P 
51-52 9th Street 
Brooklyn 15, Y 
HY 9-7200 


lender. 
5.5. double cone b 
ROCESS MACHINERY CORP 


CIRCLE 723 ON READER SERVICE CARD 
FOOD ENGINEERING, MARCH, 1960 


MODERN PACKAGING EQUIPMENT 


Savings: 50% and more 
LESS THAN 10 YEARS OLD 


© SPECIAL « 


Pneumatic Scale Co. Medium Double 
Package Makers 

Pneumatic Scale Co. Heat Seal Tea 
Bag Machines with Taggers, Counters 
and Stackers 

Pneumatic Scale Co. High Speed Car- 
toning Lines—Feeders, Bottom Sealers, 
Rotary Fillers & Top Sealers. 











PNEUMATIC SCALE CO. Synchronized Liquid 
Filling Line consisting of: Invert type Air 
Cleaner, 20 Spout Stainless Steel Filler, 4 
Head Rotary Capper, Duplex Labeler. 

PNEUMATIC SCALE COFFEE BAGGING COM- 
BINATION—forms double wall bag, fills 1 
Ib. coffee, Tin-Tie Closure. 

CECO MODEL 40 Adjustable Cartoner with 
Automatic Carton Feeder. 

RESINA, CAPEM, PNEUMATIC: 1, 
Head Cappers. 

PACKAGE MACHINERY, Hayssen and Scandia 
Wrappers with Electric Eye. 

KARL KIEFER, 24 Spout Stainless Steel Rotary 
Vacuum Filler, synchronized to Karl Kiefer 
Bottoms-Up Rotary Bottle Cleaner. 

BATTLE CREEK, Model #46, Wrapping Ma- 
chine, equipped with Oliver Heat Seal 
Label Attachment. 

TRANSWRAPS, Models A, 
Electric Eye. 

UNIVERSAL BRIGHTWOOD, Model UN, 
#70. 


3 and 4 


B and C—with 
serial 


Partial List—Send for complete list of 
equipment in stock 


TOP PRICES FOR SURPLUS 
PACKAGING EQUIPMENT 





ALLIED EQUIPMENT CO. 


940-946 Nepperhan Ave, Yonkers 3, N. Y 
Phone: Yonkers 5-0442 
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ILI 


a BRILL suy 


- + » IS THE BEST BUY 





SPECIALS 
2—Louisville 8’ x 50° Hot Alr Rotary 
Dryers, 304 8S.S. 
Ii—Harris 3 dia. 304 8.8. single effect 
Evaporator with coils 
I1—Wyssmont 304 8.C. Turbo 
6’2” x 10’4” high, 24 shelves. 


3—Buflovak Vacuum Shelf Dryers, 20 
—60” x 80” shelves. 


Dryer 


1—Bird 18” x 28”, 316 S.S. solid bowl, 
continuous Centrifuges, 


i—Sparkler 33828 Filter, 
304 S.S. 


Pressure 


2—Struthers Wells 2000 gal. 316 8S.S. 


jJcktd. agtd. Reactors, 


2—Buflovak 42” x 120” atmospheric 
double drum Dryers. 


4i—Sweetland Filters, £7, #10, #12. 


I—Devine Vacuum Shelf Dryer, 10— 
40” x 43” shelves, 


I—Abbe, 1,000 Ib. aluminum 
Mixer, 7% H.P. motor, 


2—Bantam Mikro Atomizers 8.8, 


RILL 


EQUIPMENT COMPANY 


35-37 Jabez St., Newark 5, N. J. 
OR 
4101 San Jacinto, Houston 4, Texas 
SOSO PGS SOHEL PS HOR 
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EARL ARNON PS LNB 
CIRCLE 726 ON READER SERVICE CARI 


MARCH SPECIALS 


Standard-Knapp Can Labelers, all sizes 

World Twin Turret Labeler +C 10006, 120 pm 
Resina Automatic Capper, model S. series =705 
Star & Hercules 20 & 50 Dise Filters 

FMC +50 Super Pulper S.S. w/10 HP mtr. 
M.R.M. Rotary SS 12 spt. Vac. Filler #1340 
New Howes Eureka 3’ x 5’ Sifter 2 HP Mtr. 
F.M.C. 12 pk’t SS can Filler =120- MCI60 

U. S. Rotary NA 22 spt. s.s. Vac. Filler, 592 


WE BUY COMPLETE PLANTS OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 


You Can Bank On 
EQUIPMENT CLEARING HOUSE, INC. 


111 33 Street, Brooklyn 32, N. Y. 
SOuth 8-4451—4452—8782 








VALUES GALORE-BUY NOW 


i—Triangle Carton Gluer & Filler. 

i—Amsco Rotary Heat Sealer. 

i—S & S—Auger Filler—G-i—Stainless 
4—Horizontal Spiral Mixers 2002 to 100 cu. ft. 
i—Spiral Mixer Stainless Steel, Jack. 6002. 
14—Kettles, 8.S. Jack. 40 to 150 Gallons, 
2—Side Entering Agitators 72 HP 1200 rpm 
6—Stainless Steel Tanks 200 to 600 Gals. 
i—Cyclotherm Package Boiler 250 psi, 600% Hr 
Misc, Fillers, Labelers, Conveyors 

New Stainless Kettles, Tanks & Blenders. 


THE MACHINERY & EQUIPMENT CO. 


Used Div. 
HARING EQUIPMENT CORP. 
91-93 New Jersey R.R. Avenue 
Newark 5, N. J. Market 2-3103 
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INGREDIENTS FoR THE 


Foop Processor 








Carrot Oil Makes Food Golden Yellow 


Like butter, carrot oli contains natural carotene— 
not synthetic. Used for vitaminizing food products 
where a yellow color is desired. No fishy odor 
or taste. Send for catalog and sample. 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad $t., So. Whitley, Indiana. Phone 100 


CIRCLE 729 READER SERVICE CARD 








PROFESSIONAL 
SERVICES 








FOOD DEVELOPMENT LABORATORY 


8. W. ARENSON, Director 


Ingredient evaluation @ New Products development 
Specializing in flour, shortenings, milk and other 
basic ingredients @ @ Facilities, chemicals and phys 
ical laboratory bakery spray dryer and other 
init process equipment 

5140 Reisterstown Road 7-01 
Baltimore 1 Maryland Woodside L 177 


32nd Avenue 
New York 








LEWIN ASSOCIATES 


Consultants 
DESIGN AND LAYOUT-—-PROCESSING 
PRODUCT AND PACKAGE 
AND IMPROVEMENT 
DISTRIBUTION MA 
ESTIMATES—-REPORTS 
New York 19, 
IJUdson 6-1748-9 


PLANT 
EQUIPMENT 
VELOPMENT 
HOUSING 
RESEARCH 
1755 Broadway 








SCHWARZ LABORATORIES, Inc 


Consultation on Food Problems 
Analyses of Foods and Beverages 
Food Plant Design and Process 
Research and Investigations 
gal Testimony 

Write for bulletin describing facilities and services 

230 Washington St., Mount Vernon, N. Y 

MO 4-1100 Cable: Swoknip 


Improvement 


Phone 








FOSTER D. SNELL 


Research Laboratories 
SENSORY PANEL TESTS 
Food Analysis, Stability Studies, Evaluations, 
Packaging Problems, Vitamin Assays 
Write For 
‘Food Facts” 


29 W. 15th 8t., N.Y. 11 WAtkins 4-8800 








STRASBURGER & SIEGEL, INC. 
Chemists—Bacteriologists—Food Technologists 


Specialist in Canned and Glassed Foods 
Laboratory Services 


> Products, Bagenasion. Pickles, 

Olls, Fats, Beverages, Sug: Filth in Foods, 
Food and Drug Libel. Ex] xpert Testimony 

1408 Eutew Place Baltimore 17, Maryland 
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Pe > 
inne timmaia ApSORBENTS 


Now you can turn to one major source of supply for your 
speciality adsorbent needs. Johns-Manville introduces Celkate® 
synthetic magnesium silicates and Micro-Cel® synthetic cal- 
cium silicates—first of a new line of adsorbents developed for 
a wide range of uses in industry. 


Painstaking laboratory tests and actual plant operations 
have proved the efficiency of these adsorbents in removing free 
fatty acids from vegetable and animal oils, solvents, and lard 

..in removing color and odor from lard, edible oils, naphtha- 
lene, stearates, and kerosene. 


The unusually light color of Celkate and Micro-Cel make 
them adaptable to countless industrial sorption problems. 
They provide distinct flavor improvements in the processing 
of many foods. They are also used in the sorption of soluble 
iron from glacé syrups. 

Next time you need adsorbents or assistance with a related 
problem, contact your nearby Johns-Manville Celite* engineer 
first. After studying your problem he can offer specific recom- 
mendations or refer it to the Johns-Manville Research Center 
for additional analysis. Send the coupon for his location and 
more complete information. You obligate yourself in no way. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica products. 








SOME TYPICAL PROPERTIES 
_ 





Micro-Cel Celkate 
synthetic 


silicate silicate 














loose weight 13.5 





JoHNS-MANVILLE JM 


synthetic Johns-Manville, Box 14, New York 16, N. Y. 
calcium magnesium In Canada: Port Credit, Ontario. 


; Please send me additional information on the new J-M Adsorbents. 
off-white off-white I have the following application(s) in mind: 








(ib/cu. ft.) 12.7 








cog get 260 (water) 170 (oil) 
, ’ 











9.6 7.5 





Name 


Position 





Wet density 17.4 22.5 


(ibs/cu. ft.) Company 








150 Mesh Address 





(residue) 


Moisture % : City 





Zone. State 











(free) avé- 


O Have a Johns-Manville Celite engineer contact me. 
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j flavor § solid 


HVP flavor 
8 
MSG flavor 
Salt, to 
Water, 
pH 


olids ~~ 


Now—besides its full line of HVP powder and 
liquids as well as MSG—Hercules offers HVP®- 
Century powdered, a total hydrolyzed vegetable 
protein derived from wheat protein. Containing 
100% of all the amino acids derived from the 
hydrolysis with none of the monosodium glu- 
tamate removed, this new product offers the 
possibility of cost savings and processing ad- 


ein de rived 


t 
etable Pre {rom the 


s de rived 


vantages wherever the flavor of well-browned 
beef is desired. 

This new four-page data sheet provides com- 
plete specifications on HVP-Century as well as 
information on how to compute cost savings 
and convert formulations. We'll be glad to send 
you a copy along with a sample of HVP-Century. 


For information, write to 


Huron Milling Division, Virginia Cellulose Department 


HERCULES POWDER COMPANY 


INCORPORATED 


900 Market Street, Wilmington 99, Delaware 
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For more facts about equipment and supplies cited in 
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or Advertisers’ Literature — 

Note key numbers on those items, circle same numbers 
on Reader Service card, and mail. 

Reprints available are listed on next page. Three are free. 


ADVERTISERS’ Controls & Instruments 
Meters, auto-stop. Bul. 
LITERATURE yen. 


Materials Handling 

Belts, conveyor flexible steel. 
Literature, La Porte Mat & 
Mfg. Co.—520 

Belts, food handling. Booklet 
“Conveyor Belt Selector.” 
B. F. Goodrich—521 

Bucket elevators, continuous. 
Bul. 912, Meyer Machine 
Co.—522 

Conveyors - elevators, Zipper. 
Bul. 349, Stephens-Adam- 
son Mfg. Co.—523 

Conveyor systems. Conveyor 
catalog, Lamson Corp.—524 

Lift trucks & parts. Brochure 
& film strips, Clark Equip- 
ment Co.—525 

Refuse haulers. Brochure, 
Dempster Bros.—526 


Processing Equipment 


Blenders & mixers. Bul. 800, 
J. H. Day Co.—527 


566 


YF, Neptune Meter Co.— 
544 


Pressure regulators, dia- 
phragm. Bul. EG-125, Rob- 
ertshaw - Fulton Controls 


Co.—545 


Position 
Company 


Street 


WRITE YOUR name, 
cards is restricted to food manufacturing management and consultants. 


Radiation pyrometers. Tech. 
data, Bristol Co.—546 

Refractometers. Brochure SB 
10125, Amer. Optical Co.— 
547 

Refractometers. Abbe Cat. D- 
280, Bausch & Lomb Op- 
tical Co.—548 

Scales. Printweigh “400” Bul. 
2017, Toledo Scale Corp.— 
549 

ingredients, Chemicals 

Algins. Tech. data & samples, 
Kelco Co.—550 

Defoamers, silicone. Samples, 
Dow Corning Corp.—S551 


address and other pertinent information on card. 


Enzymes, pectinol. Tech. data 
& samples, Rohm & Haas 
Co.—552 

Flavors. Samples, Interna 
tional Flavors & Fragrances 
—553 

Flavors. Samples, Norda—554 

Flavors, powdered. Tech. in 
formation & samples, Fir 
menich—555 

Pectins, L. M. Tech. 
Sunkist Growers—556 

Proteins, hydrolyzed vegeta- 
ble. Data sheet & samples, 
Hercules Powder Co.—557 


data, 


Use of 





FIRST CLASS 
(Sec. 34.9 P.L.&R.) 
PERMIT No. 64 
NEW YORK, N. Y. 








Cutters, corn. Bul. No. 601-E, 
F.M.C., Canning Machinery 
Div.—528 

Kettles. Catalog, Hamilton 


BUSINESS REPLY CARD 


NO POSTAGE STAMP NECESSARY IF MAILED IN THE UNITED STATES 





Copper & Brass Works— 
529 


5 

Mills, tornado. Bul. 350, F. J. 
Stokes Corp.—530 

Mixers, continuous. Brochure, 
Wm. A. Anthony Eng. Co. 
—531 

Pumps 

Pumps, Moyno. Bul. 30-FE, 
Robbins & Myers—532 

Pumps, Sanitor. Catalog, Vik- 
ing Pump Co.—533 

Pipes & Tubing 

Ductile iron pipes. Booklet, 
James B. Clow & Sons— 


534 

Hoses, food & beverage. Bul. 
T-100, U. S. Stoneware—535 

Line strainers. Bul. 94, Spray- 
ing Systems Co.—536 

Transmissions 

Drives & couplings. Tech. 
bulletin, Dodge Mfg. Corp. 
—537 

Air Conditioning 

& Compressors 


6¢ POSTAGE WILL BE PAID BY— 


FOOD ENGINEERING 


READER SERVICE DEPARTMENT 


330 WEST 42nd ST. 
NEW YORK 36, N. Y. 





FIRST CLASS 
(Sec. 34.9 P.L.&R.) 
PERMIT No. 64 
NEW YORK, N. Y. 








tin, King Co. of Owatonna 
—538 


Air conditioning. Tech. bulle- 
fin. Bul. 518, Vilter 


BUSINESS REPLY CARD 


NO POSTAGE STAMP NECESSARY IF MAILED IN THE UNITED STATES 





Mfg. Co.—539 
Compressors. Bul. 820, Vilter 
Mfg.Co.—540 
Condensers, evaporative. Bul. 
932, Vilter Mfg. Co.—541 
Lubrication 
Lubricants. Lubriplate data 
book, Fiske Bros. Refining 
Co.—542 
Controls & Instruments 


Flow meters, sanitary. Bro- 
chure FE-1, T.E.A.—543 


6¢ POSTAGE WILL BE PAID BY— 


FOOD ENGINEERING 


READER SERVICE DEPARTMENT 


330 WEST 42nd ST. 
NEW YORK 36, N. Y. 








Ingredients, Chemicals 

Proteins, supplements. Tecli. 
USEFUL REPRINTS—3 FREE* data, Sheffield Chemical— 

558 
Whey, dairy. Bulletin, West- 
ern Condensing Co.—559 

: : ‘ , Yeasts, hickory smoked. Sam- 
Now—Sterile Packing ‘Tetra’ Way Free U-1 ies, View i ea + al 


Write Key Number on Reader Service Card 


Revolutionary Plate Evaporator Concentrates Orange Juice Free U-2 560 
+a: Yeasts, torula. Samples, Lake 
More additives Get Nod Free U-3 nt agg elgg gp Se 


These Nomographs Simplify Calculations 35¢ B-3 Div.—56l 


Boilerless Plant Uses Heat Pumps 20¢ M-3 Packaging Machinery 

6-Point Program Assures Fly-Free Plant 35¢ N-3 nina Goths tae oii 
Perspective for Cutting Costs 35¢ P-1 Unit machines & systems. 
Know Your Additives Mess! 50¢ R-1 ia Sprout-Waldron 


How to Plan Research for Profit 50¢ R-4 Packaging Materials 
FDA Names 182 Safe Additives 25¢ S-3 Cartons, book-type. Folder 
Packaging Check List (Management Guide to Better Containers) 25¢ “Carton Ingenuity Helps 
Build Sales,” Weyerhaeuser 
* One free per subscriber. Offers good only while limited supply 564 ; 
Corrugated boxes. Case his 
tories, Union Bag-Camp 
Paper Corp.—565 
Wrappers & liners. Sample 
package, Paterson Parch 
ment Paper Co.—566 
CIRCLE KEY NUMBERS. FILL IN REVERSE SIDE, MAIL Fabrication insulation, 
, 
to or oo Maintenance Materials 


Fabricated ducts, hoods, tanks 
open vessels. Bul. No. 

100, du Verre—567 

Doors, cold storage. Electro 
glide Bul, Jamison Cold 
Storage Door Co.—568 

Floors, Monile. Illus. bro- 
chure, Master Mechanics 
Co.—569 

Plywood. 3ooklet ‘Facts 
About Weldwood Armor- 

388 389 3 ply,” Ly. 3. Ply wood—570 


NEW PACKAGES & PRODUCTS 403 404 Sanitation & Cleaning 


JUST OFF PRESS ais 419 420 422 423 28 42s Cleaners, sulfamic acid. Bul- 
444 44 ) ; 
457 458 459 460 466 465 466 487 letin, du Pont, Ind. & Bio- 
478 479 480 48) 485 486 487 488 489 Pi od aie 
oordin nitation r- 
ADVERTISERS LITERATURE 520 523 524 525 526 527 me a 
537 538 539 540 541 542 544 545 548 vey. s00klet, Oakite Prod- 
558 559 560 561 562 563 565 566 569 ucts—572. 


SEARCHLIGHT 700 701 702 704 705 708 714 Detergent-germicide. Litera- 
718 719 720 721 722 723 725 726 727 728 729 735 ture, West Chemical Prod 
ucts—573 
*MULTIPLE *K N It *K N p *Key No ees ‘ 
aoe cis ui r Lavoratories, stainless steel. 


ITEMS Catalog, St. John & Co 
REPRINTS Key No Quantity Key No Quantity ANNUAL FE INDEX <74. oes J ‘ 
Js 4. 


Quantity : 
Workers’ Supplies 
Service caps. Samples, Paper- 
lynen Co.—575. 
Management & Operation 
Plant location services. Book- 
< let, Penn. Dept. of Com- 
6 ap 
a2 47 +48 merce—)/6. 
63 Research, development & an- 
84 alytical services. Bulletin, 
U. S. Testing Co.—577. 


lasts. Send no money with order for priced reprints 














1960 


Expires June 


MARCH 1960 


KEY NUMBERS, FILL IN REVERSE 








1960 


See JOP for More 


MANY MORE | bulletins, 
EQUIPMENT ; lets shures avail- 
EQUIPMENT booklets and brochures avail 
able from manufacturers are 
listed in the Just Off the Press 
section on page 137. 


Expires June, 


NEW PACKAGES & PRODUCTS eae 
If you're interested in a 


ust ovr PRESS 418 419 4 particular booklet, just circle 


457 458 459 460 461 the key number on the at- 
S a7 0 481 tached card. 


~ tee Ee = ; Not on Card?—Write to FE 
558 559 560 561 562 S71 S72 To inquire about any item 
SEARCHLIGHT 700 701 710 711 for which there is no num- 
718 719 720 721 722 731 732 34 ber on the Reader Service 
*MULTIPLE *Key No ; Card, you may write to 
ITEMS Managing Editor, FOOD 
REPRINTS Key No Quantity Quantity ANNUAL FE INDEX ENGINEERING, 330 W. 
Quantity ag St., New York City 36, 


MARCH 1960 





NATURE'S FLAVOR DIMENSIONS ARE NORDA'S ONLY BLUEPRINT 


To reach the height of flavor excellence in 
wide, wonderful variety, you need the full depth 
of Nature’s goodness. 

Norda assures such flavor perfection for your 
products, in good measure. For at Norda it seems 
there’s unmatched skill in matching the best of 
Nature. 

Why not draw your plans to a bigger scale? 
You can, you know, with Norda., 


Flavor it with a Favorite 


Samples, free, by sending your business letterhead to 


NORDA, 601 W. 26th Street, New York 1, N. Y. * Chicago * Los Angeles * San Francisco * Toronto * Montreal * Havana * London * Paris * Grasse * Mexico City 
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table setting by 
org Jensen Inc., New York 


For your packaged cereals and dry mixes we suggest 


BANANA ® BUTTER CARAMEL ® LEMON 
| MAPLE *® PINEAPPLE 


Developed in the I.F.F. Research and Creative Laboratories specifically to 
give better quality taste to prepared mixes, and carefully designed to 
withstand long shelf-life and bakeout, these flavors will assure 

BASIC GOOD TASTE when your product is served. 


Send for your samples! 


INTERNATIONAL FLAVORS & FRAGRANCES INC. 
van Ameringen-Hoebler Alva * & and Polak & Schwarz 


qv AVOn, 
: 
521 West 57th Street New York 19, New York 


BELGIUM BRAZIL CANADA ENGLAND FRANCE GERMANY 
ITALY NORWAY SOUTH AFRICA SWEDEN SWITZERLAND 


S AND MANUFACTURERS IN THE WORLD OF FLAVOR 
famous brands, to form International Flavors & Fragrances, Inc., brings together an 
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